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We are pleased to acknowledge all extracts from scientific publications which 
we have used in compiling the present edition, and also to thank those members of 
the Medical Profession who have made available to us helpful information. 
It is our earnest endeavour to follow the latest developments in Infant Nutrition, 
and suggestions are, therefore, always welcome. 
NESTLE RESEARCH LABORATORY 
SYDNEY, 1st DECEMBER, 1950. 
With Compliments 
Nestle's Food Specialities (Australia) Limited 
Head Office and Research Laboratory ·· Ii foveaux Street, Sydney 
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We are pleased to acknowledge all extracts from scient ific publications which 
we have used in compiling the present edition, and also to thank those members of 
the Medical Profession who have made available to us helpful information. 
It is our earnest endeavour to fol low the latest developments in Infant Nutrition, 
and suggestions are, therefore, always welcome. 
NESTLE RESEARCH LABORATORY 
SYDNEY, 1 st DECEMBER, 1950. 
With Compliments 
Nestle's Food Specialities (Australia) Limited 
Head Office and Research Laboratory · · 17 Foveaux Street. Sydney 
PREFACE TO THE TWENTY-SEVENTH EDITION. 
Nestle's Food Spec1al1ties (Australia) Limited take pleasure in presenting to 
the Medical Profession the twenty-seventh edition of their desk diary, and hope it 
will continue to be both useful and interesting. 
We have included in this Diary an original article from Switzerland dealing 
with the synthesis of Vitamins in the alimentary tract by intestina l bacteria. 
Research on these lines can lead to developments of fundamenta l importance. 
The abstracts from articles covering various aspects of nutrition (which frrst 
appeared in the 1946 edition) have proved helpfu l and we have included a further 
series from recent papers. 
NESTLE\ HOMOGENISED FOODS for young children have been well received. 
Three combinations, in the form of a smooth puree, are at present available, 
namely, (l) Bone and Vegetable Broth, (2) Mixed Vegetables, and (3) Tomato. 
The process of homogenisation breaks up the food cells, reducing coarse vegetable 
fibres to minute particles and releasing the nourishment which they contain. 
They are generally recommended for infants at the age of four months 1n 
England, and, in the United States, even earlier st ill . 
NESCAFE, the soluble coffee in powder form, continues to enJoy 1ncreas1ng 
pub I ic favour. 
It consists 0f coffee extract and added soluble carbohydrates ( to protect the 
flavour), mixed together so that, after spray drying, the product contains equal parts 
of coffee solids anEf added carbohydrates. By reason of its simplicity and economy 
1n use Nescafe can be recommended to replace ordinary ground coffee. 
The quant1 ty of added carbohydrates per cup varies from I . 8 to 2 grammes 
according to the strength prepared. 
We are pleased to acknowledge all extracts from scient ific publ icat ions wh ich 
we have used in compi ling the present edition, and also to thank those members of 
the Medical Profession who have made avai lable to us helpful information. 
It is our earnest endeavour to follow the latest developments in Infant Nutrition, 
and suggestions are, therefore, always welcome. 
NESTLE RESEARCH LABORATORY 
SYDNEY, 1st DECEMBER, 1950. 
With Compliments 
Nestle's Food Special ities (Australia ) Limited 
Head Office and Research Laboratory ·· Ii Foveaux Stree t. Sydney 
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IMPORTANT EVOLUTION IN THE FIELD OF 
VITAMINS~ 
Synthesis of Certain Vitamins by the Micro-Organisms of the 
Human Alimentary Tract 
For the observer who is surrounded by all the facts and events, it is often difficult to 
distinguish, in the continuous flow of data, that which is important, those which may indicate 
the end of a period and shape the new outline for further research. 
Between 1915 and 1935, remarkable discoveries were continually being made in the field of 
vitamins and the science of vitamins seemed on the point of establishing itself, when a small 
group of Danish, English and American scientists brought to light some very troubling and up 
till then unknown facts, opening up a field still unexplored. Kon's (l l excellent article gives a 
clear picture of this stage in the evolution of the science of vitamins. 
A Funda~ enta l Discovery Based on a Precise Observation 
It is a well known fact that rats fed on certain vitamin B deficient diets rapidly cease to grow 
and soon die if some vitamin B is not added to their food. This fact is even used in the 
determination of the vitamin B content of different foods as the weight of the rat increases 
in direct ratio to the quantity of vitamin B given. 
At the same time Friedericia(2l and then Kon!3l noticed that rats sometimes continued to 
grow even on diets completely devoid of the vitamin B complex. 
In studying this phenomenon more closely these authors observed that the excreta of these 
rats looked quite different and contained a large amount of vitamin B. Examination under a 
microscope showed large quantities of undigested starch. 
Without at first being able to definitely affirm it, they supposed that there was a direct 
relation between the presence of starch in the faeces and the production of the B vitamins. 
To explain this fact, the only hypothesis put forward was that the intestinal micro-organisms 
could produce these B vitamins under certain conditions and that starch was necessary to the 
micro-organisms to synthesize them. This hypothesis had to be verified by experimental 
biological studies: it was proved to be entirely correct. At the same time this explained the 
former observation of Randoin and Simonnet!4l who had shown that rats and pigeons developed 
polyneuritis when they were given lactose in place of potato starch, and of Eijkman !Sl who 
had already observed the same phenomenon in 1897 in the case of hens. 
In this way, therefore, under certain conditions, the rat may continue to thrive without any 
vitamin B in its diet, as it is capable of synthesizing these vitamins. 
The Synthesis of Certain Vitam ins by Human Beings 
In man also the intestinal bacteria are able to produce vitamins of the B complex under 
certain conditions. This is the conclusion of the most recent studies. 
Although in the case of ruminants this fact has been known for a long time, in the rat it was 
observed much more recently and in man it required years to prove it. Besides, this 
• Contributed 
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phenomenon of such fundamental importance has been principally brought to light by the 
discoveries made in quite another field, that of the antibiotics or more precisely of the 
sulfonamide drugs. 
The widespread use of sulfonamides, penicillin, streptomycin and other antibiotics which act 
directly on the pathogenic germ~ has resulted in the much more frequent appearance of 
certain disorders such as blood diseases, anaemia, etc. The origin of these troubles at first 
remained unknown and only became clear when it was understood that antibiotics paralyse the 
development of some intestinal bacteria and in so doing prevent the production of several 
of the vitamins of the B complex, which are indispensable to the regeneration of the blood. 
Here again the part played by the micro-organisms of the digestive tract is essential and had 
remained unobserved for a long time. 
Elvehjem(6l states that it is now known that sulfonamides diminish the powers of the intestinal 
bacteria to synthesize folic acid and biotin, and as a result of folic acid deficiency cause blood 
diseases. He shows that the number of cases of agranulocytosis is increasing: there was 
formerly only 3% in a children's hospital but it reached 12% in 1942, at the time when the 
use of sulfonamides was at its height. 
It was therefore the excessive use of sulfonamides that clearly established the fact that under 
normal conditions, the human digesive tract may synthesize certain vitamins. 
For thiamin, the study of Najjar and Holt(7> is decisive. These authors proved that nine 
ado lescent males could easily subsist for weeks without any thiamin intake : they showed no 
signs of avitaminosis. However, as soon as a sulfonamide drug is given (e.g., succinyl-
sulfathiazol), the synthesis of thiamin is prevented and troubles appear. 
Similar observations have been made with riboflavin. (8l 
As for niacin, it has also been shown that the intestinal flora produces large amounts of this 
vitamin. Ellinger and his co-workers(9l calculated that the quantity of nicotinic acid (niacin) 
provided by the bacterial flora for human utilisation may amount to 80% of the daily require-
ments. This is particularly interesting as it could satisfactorily explain the origin of pellagra. 
It had in fact been noticed that pellagra could be cured by the addition of niacin to the diet, 
and that it could also be cured without any supplement of this vitamin, but with a simple 
modification of the diet, i.e., addition of milk. When the fact that the intestinal flora is an 
important factor in the synthesis of nicotinic acid is admitted, it can be readily understood 
that a change in the diet may be enough to promote this synthesis, and therefore cure the 
illness. 
Besides, the whole pellagra problem is to be revised in the light of this new knowledge, as 
for some years, we have been aware that tryptophan-one of the essential amino acids-may 
completely or partially replace niacin. Here also the intestinal flora is a fundamental factor: 
it is probably due to the bacteria in the digestive tract that an amino acid may be transformed 
into a vitamin. As stated by Y. Raoul (lOJ we have here in the intermediary metabolism a knotty 
problem of vital significance wherein many of the threads have still to be unravelled. 
Some other vitamins of the B complex, such as biotin , folic acid and vitamin K are also 
synthesized in the digestive tract. 
Finally vitamin B,~. which has recently been isolated and the exact constitution of which is 
still unknown, is the subject of a very thorough and recent study by Dyke and his co-workers. (11 > 
They prove that vitamin 81 " can be synthesized by the intestinal bacteria . They determined 
ix. 
the amounts of vitamin B 1 " present at various levels of the alimentary canal in man, the horse 
and the sheep, and emphasized the fact that it is in the colon that the greater part of this 
vitamin is to be found. At the end of their artic le, they mention that the normal requirements 
of vi tam in B1 " in man are probably met by bacteria l synthesis. 
In this way, therefore, a compound of such biologica l importance as vitamin B10 -the existence 
of which had been suspected for over 20 years and which is the most potent anti-c:1nc:1cmic 
factor at present known-is normally produced by intestinal synthesis. But in order that this 
synthesis may take place, the intestinal flora must be sufficient and this is the case only if the 
food is well balanced and if the intestinal acidity is adequate. The diet has therefore a direct 
effect on the production of vitamin B1 ~ and consequently on anaemia. This explains certain 
spontaneous cures of cases of anaemia the origin of which could not be found 
Results of These Discoveries 
I t is sti ll difficult to form an accura te opinion of all the consequences that these somewhat 
revolutionary discoveries may have in the future. But it can already be affirmed that they are 
going to completely change our point of view, oblige us to reconsider some problems that we 
had thought solved and that they will direct the work of thousands of scientists along quite new 
lines. 
,,,. 
From a sc ientific point of view, the following may already be affirmed : 
-the undoubted value of biological methods of analysis on r.:its and of microbiological 
methods, wh ich alone permitted these discoveries, 
-the importance of strict observation of the phenomena, even those which do not appear to 
conform to the established rules. 
-Finally the definition of vitamins by Randoin should be revised as this could not be written 
any longer: 
"Vi tamins are organic compounds which cannot be synthesized in the organism of man 
and which are indispensable in very small doses to the normal functioning of the body." 
These synthesized vitamins should actua lly be included in the category of hormones. 
From the practical point of view, and this is what is important, the following should be 
emphasised: 
-The vitamin requirements established up till now will certainly undergo new examination . as 
we must support the opinion of Kon(Jl: 
"All these highly revolutionary observations certainly cast doubt on the suggested or 
accepted norms of requirements for various vitamins, often unduly high." 
- The importance of the diet is increasingly be ing noticed. The choice of food is important 
as on it depends the intestina l flora . Sufficient acidity is also an essential factor and the 
use of certain foods such as starch and dextrins (especially in the case of the infant and 
child) can finally be exp lained in a scientific manner. 
-In therapeutics this new knowledge supplies the reasons for certain illnesses such as coel1ac 
disease, sprue and pellagra, and even certain types of anaemia. This knowledge opens up 
possibilities of a far more efficacious treatment through the intestinal flora . 
X. 
• 
• 
The fact that in man the intestinal flora can produce vitamins will give to the science of 
vitamins a new impetus. At the same time it will again place this important chapter of biology 
in a more accurate position and better establish it in the whole framework of our knowledge 
of the human metabol ism. 
Summary 
The discovery of the synthesis of vitamins of the 8 complex and of v, tamin K in the digestive 
tract is from now on an undeniable fact. In this connection the intestinal flora is a factor the 
importance of which we are not yet able to measure accurately. This discovery explains the 
origin of several illnesses (sprue, coeliac disease, anaemia, pellagra) and provides definite 
possibilities for 1heir treatment. It emphasizes the importance of the diet for good health ;:md 
is a new opening in the field of vitamins 
MV / JdeW /Dornn. 
29.6. 1950. 
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HEALTH AND NUTRITION 
The Quantities of Essential Amino Acids Allowing the Satisfactory Nutrition of Adults 
L. Rando in and P. Fournier- Bull. Acad. Nat. Medecine, 1950. 134, I 00 
With a standard French diet, these authors are of the opinion that the daily needs in essential 
amino acids are as fo llows : 
Valine 
Leucine 
lsoleucine 
Threonine 
Meth ion ine ( + cystine) 
Lysine 
Phenylalanine 
Tryptophan 
Histidine 
Arginine .. 
(grams daily) 
4,2 
8,6 
3,8 
2.7 
4,3 
3,85 
4,5 
0,9 
2,2 
4,3 
These figures, when compared to those given by American authors, accord rather well. 
Experimentation with Dried Yeast for Use in Army Rations 
S. Brenner, V. 0. Wodicka and S. G. Dunlop-). Ame r. Dietetic Ass. 1949, )5, 409 
Report on the experiments made in the U.S.A. during the war concerning the addition of 
B vitam i!ls in the form of dried yeast to army rations. It is not possible to add more than 3% 
yeast to the various foods examined ( vermicelli, bread, bouillon-cube, cheese, etc.) without 
their taste seriously deteriorating after a certain time. 
But it has been confirmed that thiamin and riboflavin are fairly stable in this form , especially 
in rather dry foods. 
Nutritional Needs in Illness and Disease 
G. V. Mann and F. J. Stare-The JAMA, 1950, 142, 409 
Remarkably complete study of the value and importance of nutrition and the diet for 
maintaining health or recovering from illness. 
Role of Protein 
"Protein has come to assume a new role in nutrition with the development of knowledge of 
the more fundamental aspects of the biochemistry of the constituent amino aci.ds. 
In addition to its conventional function as a source of anabolic nitrogen, a source of calories 
and a delicacy for the palate, protein has taken the position of a therapeutic agent, 
comparable to digitalis or the sulfonamide compounds. 
xi i. 
A WORD 
* For infants of aJl ag a, liomogeni ation of vegetable , oups and fruit 
j uice b y the tandardi ed estl '' proc is completely benefi cial. 
T h eoare fibre, natural to the vegetab] , i brok II up into minute parli le 
(much finer than could ver be achieved b y hom cookin g and trainin g or in 
comm erciaJly strained food s) . Thi avoids m any of th dige Live di turbauce 
often associat d with the feeding of the fir l uppl m ulary food. 
Furthermore, homog nisa tion breaks do\ 11 th e cell-wall , pre entin g a far 
grea ter urfaee area of nutriment to the action of th e di ge Live enzym , a nd 
making more of th e mineral content of the food available for assimila tion . 
Consequently, homogenised food s are more easily digested and ha ve 
grea ter n utritional p ower. 
e tle's Homogeui ed F ood also provide th nece ary bulk for th e na tural 
timulation of p eri tal is. Th e bulk i in uch form that it provides 
norm al stimula tion without ri k of irritation. 
FOR INFANTS. Nest1 e's Homogenised Foods c,tn b e added to the milk and 
fed through th e bottle if d sired. T,heir mooth, creamy con i ten cy 
i familiar to the baby's pa late. Babies like their flavour. 
FOR ADULTS. F or adult the e food are particularly valuable wher a 
roughage-free die t is e sential and also in th diet of pre- and po t-operation 
case . 
. . 
Sl,ould n11y do,·tor or /1os11ital 
a,,t/1ori1y wi,lt to carry ,mi 
di11ical teats, sampl,•a r«·i/1 be 
a11p11lie<l gratis on rt>q11P. t to 
/Vestl/.'lf office;,, your 11ear.-,st 
c"pital city. 
NESTLt·s11~~ed.FOODS 
• BONE AND VEGETABLE BROTH • TOMATO SOUP • PRUNES WITH CEREAL 
• LIVER SOUP • CARROTS, SPINACH , PEAS 
ANOTHER OF THE GOOD THINGS FROM NESTLE'S ~ 
Certain essential amino acids have much the same position in human food requirements and 
in diet planning as the vitamins and minerals." 
Nutri t ion in hepatic diseases. Nutritiona l needs in renal, cardiovascular, infectious, and 
endocrine diseases. 
The authors conc lude as fo llows : 
"A consideration of nutrition in i llness and disease is important from the viewpoints of 
etiology, diagnosis, therapy and prevention . In our opinion nutrition is the most important 
single environmental factor affecting hea lth ." 
The Roles of Valine and Methionine 
W. C. Rose and coll.- ). 81ological Chemistry 1950, 182, 54 1 
Exper iments ca rried out for one week on two young men have proved without a doubt that 
the 10 amino acids indispensable to ra ts also ensure the nitrogen balance in man. 
Val ine and methionine are ind ispensable to man. 
New Antibiotic Protects Against Tuberculosis 
Chemical. Eng. News, 1949, 27, 3776 
Very short note mentioning that nisin (antibiotic derived from Streptococcus Lactis), injected 
either int ravenously or int ramuscu larly into laboratory animals, protects them from tuberculos is. 
The Influence of Optical Isomerism and Acetylation upon the Availability of Tryptophan for 
Maintenance in Man 
H. R. Baldwin and C. P. Berg J. Nutrition, 1949. 39, 703 
Good study of the tryptophan requirements in adults made on 6 men in good health 
synthetically fed ( acid caseine hydrolyzate hence without tryptophan) . 
Comparison between 1-tryptophan and d-tryptophan: 
A da ily add ition of 225 mg 1-t ryptophan is suffic ient to re-estab lish the nitrogen halance, 
wh ilst : 
400 mg dl-tryptophan and more than 400 mg d-tryptophan Jre necessary for obtaining the 
same resu lt. 
Repercussion of Nutritive Deficiencies in the Embryo and the Foetus 
J. Boisse lot-Annales de la Nutrition et de l'Alimentat ion, 1949, 3, 749 
The infl uence of feeding on the foetus and its development is beginning to be studied . 
Certa in vi tamins and mineral sal ts have a very important action on the growth of the embryo 
(vit. B, iron, etc.) . 
Deficiency causes malformation, sometimes on ly in the second generation. 
This is still a quite new and little known sphere, which is only just beginning to be 
investigated scien ti fically. 
xiii. 
Synthetic Fats and Their Nutritive Value 
L. Genevo,s--Annales de la Nutrition et de l'Alimentation, 1949, 3, 547 
Very good article reporting on essential studies in the sphere of synthetic fats obtained by 
oxida tion of paraffins. 
Physio logical value of these fats; experiments made with " syn thet ic" milks on anim.:ils (k1cJs) 
and even on humans. Fairly satisfying results. 
Nevertheless fats of vegetable and animal origin are a more normal and cheaper source than 
synthetic fats . 
Fruit Development in Relation to Plant Hormones 
L. C. Luckw1II Endeavour 1949, 8, 188 
Recent work on plant hormones has shown that these substances, which may now be obtained 
synthetica lly, play a vita l · role in the production and shape of fruits such as: apples, pears, etc . 
In his study the author demonstrates with the help of numerous photographs and micro-
histological cuttings, that these substances have both a regulating and stimulating effect bn 
the fruit seeds, which contributes to their good development and normal growth . 
Infant Dietetics 
The Incidence of Tropical Climates on the Food Ration. Practical Data on Infant Feeding in 
the French Union 
H. Gounelle-Semaine des Hopitaux, 1950, 26, 1206 
In this excellent genera l study, the author reviews the food requirements of infants in the 
tropics. He deals with the use of proteins, carbohydrates, fats, water, vitamins and mineral 
salts in the feeding of babies during the first months. 
Unfortunately this article does not contain exact figures, especially concerning the baby, but 
it shows that, on basis of the experiments made on adults, the fo llowing may be said 
(a) the caloric requirements are very similar to those in temperate climates. 
( b) the protein needs are unchanged. 
(c) the fat requirements are about 25-30% lower. 
(d) the carbohydrate needs are slightly higher (about 10%) . 
(e) the water ration needs to cover increased requirements . 
He emphasizes that, in artificial feeding, it is condensed milk that gives the best results and 
should therefore be recommended. 
In many countries, cow's milk obtained on the spot is often unsuitable for the infant. He 
emphasizes the necessity of a good milk in tropical regions : chemical and bacteriological 
control, clean liness of containers, use of refrigeration and other measures encouraging the 
supply of a first quality milk. He advises that the date of manufac ture be mentioned on the 
labels. 
Treatment of the Coeliac Disease, Especially from the Dietetic Point of View 
A. Ballabriga-Acta Pediatrica Esp. 1949. 7, 1519 
Dietetic aspect of the treatment of coeliac disease, particularly with regard to the hyperprotein 
diet: the author has successful ly used a caseine hydrolysate, and has examined the nitrogen 
xiv. 
absorption curve in the blood by the method of Krauel. He acJv,scs a ddily dose of 2 to 3 g 
amino acids per kilo of bodyweight of the child 
Vitamin A and Beta-Carotene in Healthy Infants 
A. 51n10,- ln t. Z. V1tam1nforsch. 1949, 21 , 151 
Interesting comparative trials of vitamin A and beta-carotene retention 111 healthy infants: 
( 1) only about 2,3% of vitamin A, but 26% of carotene are eliminated in the stools 
(2) if the supplement of vitamin A is increased, the amount eliminated is all the same about 
2% Hence vitamin A is no t bener utilized; on the other hand by increasing the 
quantities of carotene, the quantity retained by the organism is increased. 
(3) the proportion of vitamin A in the blood is constant whereas that of carotene inc reases 
if the doses given are increased; 
( 4) 1f the proportion of carotene 1s increased. the elimination of v, tam111 A through the stools 
increases, which seems to prove that carotene is converted into vitamin A in the intestine; 
(5) Vitamin A metabolism in infants is similar to that in adults, but it seems that the 
pro-vitamin (carotene) is used to better advantage by infants than by adults. 
Treatment of Pernicious Anaemia and of Funicular Myelosis 
M. Jequ1er, G. Hemmeler- Praxis, \ 950, 39, 63 
The pamphlets for all the pharmaceutical spec1alit1es conta1111ng fol1c acid give favourable 
information on these vitamins; however they never mention the counter-indications and the 
dangers of folic acid. 
It is in order to fill th1-s gap that two specialists in hematology of the Medical Clinic at 
Lausanne Universl1y drew the attention of the medical profession to the sometimes acute 
troubles observed in pahents suffering from Biermer's disease and treated with thi s 
medicament. 
The presence of nervous troubles absolutely counter-indicates the use of this vitamin in the 
Biermer's disease; it is therefore necessary to use either hepatic extracts. or even better 
vitamin B, ~ which shows itself capable, to a certain extent, of correcting the neurologic lesions 
aggravated by folic acid while still acting favourably on the hematopoiesis. 
The Biotin Content of Breast Milk 
W. Neuwe1ler and W . ~1ttcr- lnt. Z. V1taminfo1sch, \949, 21 , 239 
The biotin (vitamin H) content of breast milk , determined microb1o log1cally (growth of yeast) 
is of : 
0. 16 gamma % g on an average, 
(whilst that of cows' milk is of 2,3 gamma for 100 g). 
Rickets and Enrichment of Milk with Vitamin D 
M. L. R1badeau-Dumas- Bulletin Academ1e Medec,ne 1948, 132, 720 
Very interest ing resu lts of a long enquiry carried out in France to find out the present situation 
with regard to rickets. 
Di fficu lties of finding first of all a c lear clinical sign undeniably proving the rickets. 
Figures show that there is a11 average of 1 to 10% children suffering from rickets. Acute 
types were very rarely noted. 
A distribution of mi lk enriched with vitamin D does not seem at all necessary. Most of the 
doctors consulted ( 104) do not consider that milk enriched with vitamin D is the solution to 
the problem. On the other hand doctors consider that rickets still in existence is due to: 
( l ) Bad feeding (essentia l cause) due to too great a mi lk intake (up to l litre and even 
l ± litres for infants of 3 months), and too great a flour intake. 
(2) Bad housing, badly aired and with too little sun, deficiency of sun . 
(3) lnfec.tion. Infectious diseases help to cause rickets. 
In conclusion , an enrichment of milk with vitamin D is not the principal means of eliminating 
rickets. It may even give a sense of fa lse security. The essential means of fighting rickets are 
measures of genera l hygiene and correct feeding. 
Vitamins 
The Absorption of Vitamin A 
J. M. Lew,s and coll., B. M. Kagan and coll.- (!) Pediatr,cs, 1950, 5, 425; (2 ) J. Nutrition, 1950, 40, 27':J 
( l) Determination of vitamin A in the blood, made on 20 children and infants, has proved 
that natural vitamin A is absorbed better when emulsified in milk than when given 111 the 
form of an oily solution , and better absorbed still in the form of an aqueous solution . 
The absorption of vitam in A therefore depends on the size of the molecules of the medium 
in which it is given. 
(2) Experiments made on 15 children further show that vitamin A in aqueous solution 1s as 
well absorbed in the form of alcohol as in the form of ester (palmitate). 
Pantothenic Acid in Dairy Products 
A. Houd1n1ere- Le La1t , 1950, 30, 3 1 
Contents in pantothen ic acid : 
Human milk: 0.16 mg. for 100 grams. 
Cow's milk: 0.28-0.37 mg. 
Buttermi lk: 0.46. 
Compared to animal organs ( liver: 5.4-7.6), to yolk of egg (6.3) and to dried yeast (4.2), 
dairy products therefore contain little pantothenic acid. 
XVI. 
Danger of Excessive Doses of Vitamin D~ in Infants 
R. Debre and H. E. Br1ssaud- Bu ll. Acad. Medec1ne, 1949, 133, 5% 
Very interesting study : 
W hen given in reasonable quantities (8.000 to 20.000 1.U. dai ly), vi tamin D2 is not toxic, but 
the use of shock-therapy may be extremely dangerous. More than 250 cases of in toxication 
have been published, 14 of wh ich were fatal. The symptoms are : anorexia, vom 1t1ngs, 
constipation, dehydration, etc. 
Crystalline Antipernicious Anaemia Factor 
E. Les ter Smith Br it. Medica l ). 1919, 1367 
Interesting history of the isolation and properties of vitamin 8 1 ~ made by one of the members 
of the team of biochemists who discovered it in England. 
He mentions that in America the team who carri es out tria ls on the same subject discovered 
that vitamin 8 1 z is synthesized by a streptomyces and can probably also be synthesized by 
many intestinal bacteria. 
Vitamin A Requirements of Human Adults 
E. M. Hume and H. A. Krebs Medical Res. Council, Spee. Report ; Ser. No. 264 ( I 949) ; Lance t, I 949, 256, I I I 3 ( res.) 
Detailed report on a large investigation made in Great Britain over more than two years, the 
results of which were that: 
( l ) 1.300 1.U. of vitamin A dai ly represent the minimum for protection and 2.500 1.U . are the 
doses recommended as sufficient. 
(2) Calcu lated in carotene, the corresponding doses are 1.500 1.U. and 3.000 I.U . daily of pure 
carotene, which corresponds to 7.500 1.U. of carotene contained in vegetables. 
(3) These doses have been calculated following the experiments made on 23 adults depri ved 
of vit. A and carotene during periods of 6~ to 25 months. 
(4) It has been possible to make the astoni shing discovery that the signs of deficiency in 
vitamin A appear much later than formerly believed, in any case when in connect ion w1 th 
healthy and well -nourished adults. 
Vitamin 8 1 ~ 
Dr. Rou iller-Prax1s 1949, 38, 1050 
Survey for the practis ing physician. Vitamin B1 ~ is obtained from liver concentrates and is 
considered as being the vitaminic factor for the maturation of the red globu les. This vitamin 
is already effective at very low doses and gives remarkable results in the treatment of 
pernicious and macrocytic anaemia . 
Vitaminization of Milk 
Dr. W . Kollath-Molkere1 Ze1tung, 1949, 3, 1212 
Mi lk irradiation, though much praised at prest::nt in Germany, 1s not a satisfactory so lution. 
(a) The formed vitamin D3 : ·content in mi lk varies according to the period of the year. 
Particular ly lower vitamin content in winter than in summer. 
(b) Loss of other vitamins contained in the milk during irradiation. 
Vitamins should be added to milk preferably in the form of vitamin D concentrates. 
xv1i 
DIGESTIBILITY OF INFANT FOODS PREPARED FROM 
COWS' MILK~ 
The first stage in d1gest1on of a milk food by an infant is coagulation This occurs whether . 
the infant is breast fed or is being fed artificially on a food. the basis of which is cows' milk. 
Human milk is naturally the standard by which the digestibility of other foods must be 
compared. In the infant's stomach human milk coagulates in very fine clots, under the 
action of both enzymes and the pH of the stomach contents - the latter becoming more 
acid as digestion proceeds. The proteins of human milk, mainly albumin and casein. are 
normally present in the range of 15% and of this, approximately 0.5% only, is casein. Cows' 
milk on the other hand has a protein content of approximately 3.5%, and of this 3.0% is 
case in. 
Casein is coagulated by rennin and acids, but not by boiling Albumin on the other hand is 
coagulated by heat and acid, but not by rennin . The high percentage of casein in cows' mil k 
means more rapid coagulation in the stomach than with human milk, and unless the protein 
content is reduced by modification and its physical condition changed by special treatment, 
the clots formed are large and indigestible. 
It was a natural thought in the day when modification of cows' milk for infant feeding was 
first suggested that the milk should be fully modified so that the ratio between the fat, 
lactose and proteins would be ident ica l with that in human milk. But this overlooked the 
fact that the protein of the modified milk was largely casein, and that the amino acid struct 
ure of casein differed from that of albumin. In casein , certain essential amino acids are 
proportionately low and pediatricians, as the result of experience, recommend more protein 
in relation to the other constituents, when cows' milk is the basis of modification. It is 
considered that a modified milk mixture of the same total solids content as human milk, should 
have at least 2.1 % protein in comparison with the approximate figure of 1.5% of human milk. 
While for nutritional reasons, higher protein is necessary in a modified infant food, because 
of this higher protein and the fact that it is largely casein, the physical state of the protein 
is of very great importance, as this has a bearing on the toughness of the curd formed when 
coagu lation takes place. Otherwise the advantages gained nutritionally by using a higher 
protein cou ld be offset by a reduction in digestibility. 
One aim therefore in manufacturing a milk food for infants which can be readily digested, 
is to see that the protein is physically altered in its reaction to enzymes and acid, so that 
the natural toughness of the curd of cows' milk protein is reduced, when acted on by rennin. 
Pasteurisation of milk, which is essential in any case to destroy pathogenic organisms which 
may be present, has relatively little effect in softening the curd formed by rennin Heat-
treatment, to have an appreciable effect, must be taken to the stage of boi I ing Homogeni-
sation combined with heating is still more effective and, as will be demonstrated later, the 
special spray process of drying used in the manufacture of Lactogen and Vi-Lactogen, gives 
even etter results than boiling a modified fluid milk for 10 minutes. This method of drying 
which combines pasteurisation, homogenisation and extremely rapid desiccation, not only gives 
a better digestibility factor, but also shows less vitamin destruction than the drastic treat-
ment of 10 minutes boiling as normally practised under domestic conditions. These improved 
results come as the result of increasing the hydration or "water holding capacity" of the 
curd. Such curds are more voluminous and easily disintegrated. They are softer and more 
permeable to digestive juices. 
• Nestle Research Laboratory. 
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The obvious way in which the digestibility of an infant food should be tested, would be by 
properly controlled infant feeding studies. Experimentation along these lines, however, is 
limited by the difficulties involved, and by the need of avoiding any risk to the health or 
well-being of the infants concerned, by the procedure necessary to obtain the required samples. 
It is obvious that for rapid work under comparable conditions some method of carrying out 
"in vitro" tests is necessary- tests which can be regarded as strictly comparable and which 
will serve as a practical means of assessing the digestion characteristics of an infant food. 
For some years past, laboratory methods of measuring the toughness of the curd, formed in 
cows' milk by the action of rennin at fixed acidities, have been used. Figures were obtained 
· which were recorded in terms of the "curd tension" of the milk. By using this test it has 
been found that the "curd tension" of different milks does vary, and that the "curd tension" 
can be affected by chemical and physical means, such as by the addition of salts, by precipi-
tation of calcium, by homogenisation and by heat-treatment, etc . Undoubtedly, on general 
principles milks showing soft curd characteristics are more suitable for infant feeding, but 
results have been too variable to regard "curd tension" tests as a reliable means of measuring 
digestibility. 
The latest technique for measurement of digestibility takes into account other factors which 
also influence digestion. Briefly, such experiments are carried out in special apparatus, con-
trolled to resemble more closely the physical and chemical conditions under which gastric 
digestion takes place in the infant's stomach. An effort is made in such tests, not only to 
approximate the enzyme strength and increasing acidity of the gastric contents, but also to 
imitate the peristaltic constriction of the stomach during digestion, which influences, not only 
particle size, but also enzyme penetration and ultimate digestibility. 
In experiments carried out in this laboratory which follow the lines of the technique evolved 
by Doan and Dizikes, ~, the method used is detailed in the following paragraphs, and a graph 
drawn from the results obtained. 
In one group, cows' milk, boiled for 10 minutes after modification to a protein content com-
parable with Lactogen , is compared with diluted Lactogen. In the other, cows' milk, modified 
to 2.1 % protein, and boiled for 10 minutes, is compared with diluted Vi -Lactogen at the same 
protein percentage. 
The results obtained are shown graphically, in terms of the particle size of curd measured 
at hourly intervals up to three hours. This graph demonstrates visually, curd characteristics 
and progressive changes during digestion. Other work has shown that if milk is only pasteurised 
and not boiled, particle size is larger still than in the case of boiled milk. 
A comparison of these graphs demonstrates that, even boiling for 10 minutes, does not give 
with modified cows' milk a result as satisfactory as that produced by the special process, used 
in the manufacture of Lactogen and Vi -Lactogen. This can only be attributed to the special 
methods employed in making these two infant foods. 
Our trials were made in a water-bath held at a constant temperature of 99°F. The bath was 
fitted with a series of rubber tubes into which the milk to be tested was placed. 
Artificial peristalsis was brought about by a mechanical device which , by a rhythmic, squeezing 
action on the thin-walled rubber tubes, gave comparable movement to each of the milks under 
test. 
• DOAN, F. J and DIZIKES, J. L.-Digestion Characteristics of Various Types of Milk Compared with Human Milk-Bulletin 428 
Agricultural Experiment Station, State College, Pennsylvania. 
XIX. 
Four tubes for each sample to be analysed were placed in the apparatus. After all tubes were 
in position, 6.0 ccs. of an artificial digestion mixture were added to each tube. 
This mixture consisted of-
0.4 ccs. of normal hydrochloric acid 
1.5 ccs. of rennin solution. 
4.1 ccs. of a 0.3% of pepsin solution. 
The tubes containing the digestion mixture were allowed to stdnd 5 minutes, in order to reach 
the bath temperature. 
40 ccs. of the modified milk to be tested was added at the temperature of 99 'F. to each 
of four tubes, and mixed well with the 6 ccs. of digestion mixture. 
The milk was allowed to stand for 15 minutes during which time coagulation took place. 
8 ccs. of 0.3% pepsin solution was then added to all tubes, and one tube removed from 
each group, for analysis. 
This tube represented the zero digestion time. 
The mechanical device for imitating peristalsis by squeezing the tubes was started, and run 
for three hours. 
At half-hour intervals, 0.6 ccs. of normal hydrochloric acid was added to lower the pH . 
These additions of acid lowered the pH from about 6.0 at coagulation to about 3.5 after 2~ 
hours. Each hour one of the remaining tubes was removed for analysis, i e., at 1, 2 and 3 
hours. 
On removal from the bath, each of the four tubes concerned in the analysis, was carefully 
poured into a beaker, and 10 ccs. of 40% formalin added, and the contents made up to a 
constant volume of 75 ccs. 
The curds were then allowed to stand in order lo harden the part iclcs for purposes of particle 
size measurement. 
After 24 hours the contents of the beaker were carefully screened through a series of sieves 
mounted on a Buchner vacuum funnel, the latter being fitted with a No. 3 filter paper. 
The size of the sieves used was 3, 10, 20 and 40 meshes to the linear inch respectively. 
The curds on each sieve were washed thoroughly and the contents removed in rotation. 
The curds held on each of the four sieves, plus those held on the filter paper, together 
with the filtrate itself, gave 6 graduated fractions for each tube. 
A nitrogen determination on each fraction was obtained and expressed as a percentage of 
the total nitrogen as a means of gauging the amount of protein present. 
XX. 
A graph il lustrati ng the percentage of nitrogen in each fraction was prepared and gives a 
comparison of the changes taking place during the period of digestion. 
The darker the shading, the larger the particle size. 
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RECOMMENDED DAILY DI ET ARY ALLOWANCES1 
Reprint No. 129, Revised 1948 
Food and Nutrition Board, National Research Council, Washington, U.S.A. 
Vitamin Ribofla- Niacin Ascobic Vitamin 
Calories~ Protein, Calcium, Iron, A,3 Thiam1ne,4 vin,4 (Nicotinic acid, D. gm. gm. mg. 1.U. mg. mg. ac1d),4 mg. I.U. 
m!1, 
Man ( 154 lb., 70 kg.) 
Sedentary 2400 70 l.O l 25 5C(X) 1.2 l.8 12 75 6 
Physically active 3C(X) 70 l.O 125 5C(X) 1.5 1.8 15 75 6 
With heavy work 4500 70 1.0 l 25 5C(X) 1.8 1.8 18 75 6 
Woman I 
(123 lb., 56 kg.) 
Sedentary 2C(X) €f) 1.0 12 5C(X) 1.0 1.5 10 70 6 
Moderately active 2400 €f) 1.0 12 5C(X) l.2 1.5 12 70 6 
Very active 3C(X) €f) 1.0 12 5C(X) 1.5 1.5 15 70 6 
Pregnancy 
( latter half) 24007 85 1.5 15 ffXjJ l.5 2.5 15 100 400 
Lactation 3C(X) 100 2.0 15 8C(X) 1.5 3.0 15 150 400 
Children up to 12 yrs. 8 
3.5/2.2 lb. Under l yr. 9 110/2.2 lb. 1.0 6 1500 0.4 0.6 4 30 400 (l kg.) (1 kg.) 
1-3 yrs. 
(27 lb., 12 kg.) 1200 40 1.0 7 2C(X) 0.6 0.9 6 35 400 
4-6 yrs. (42 lb., 19 kg.) 1600 50 1.0 8 2500 0.8 1.2 8 50 400 
7-9 yrs. 
(58 lb., 26 kg.) 2000 €f) 1.0 10 3500 l.O 1.5 10 €f) 400 
10-12 yrs. 
(78 lb .. 35 kg.) 2500 70 I 1.2 12 4500 ·1.2 l.8 12 75 400 
Children over 12 yrs.8 
Girls, 13-15 yrs. 
( 108 lb .. 49 kg.) 
16-20 yrs. 
2600 80 1.3 15 5C(X) l.3 2.0 13 80 400 
( 122 lb., 55 kg.) 2400 75 1.0 15 5C(X) 1.2 1.8 12 80 400 
Boys, 13-15 yrs. I 
( 108 lb., 49 kg.) 3200 85 1.4 15 5C(X) 1.5 2.0 15 90 400 
16-20 yrs. 
(141 lb., 64 kg.) 3800 l 00 1.4 15 ffXjJ 1.7 2.5 17 100 400 
1 Objectives toward which to aim in planning practical dietaries : The recommended allowances can be attained with a good variety 
of common foods which will also provide other minera ls and vitamins for which requirements are less well known 
2 Calorie allowances must be adJusted up or down to meet specific needs. The calorie values in the table are therefore not 
applicable to all individuals but rather represent group averages. The proper calorie allowance is that which over an extended period 
will maintain body weight or rate of growth at the level most conducive to well-being 
3 T.he allowance depends on the relative amounts of vitamin A and carotene. The allowances of the table are based on the 
premise that approximately two-thirds of the vitamin A value of the average diet in this country is contributed by carotene and that 
carotene has half or less than half the value of vitamin A. 
4 For adults (except pregnant and lactating women) receiving diets supplying 2000 calories or less, such as reducing diets. t~e 
allowances of thiamine and niacin may be 1 mg. and 10 mg. respectively. The fact that figures are given for different calorie levels 
for thiamine and niacin does not imply that we can estimate the requi rement of these factors within 500 calories, but they are added 
merely for simplicity of calculation. In the present revision, riboflavin allowances are based on body weigJ,t rather than caloric levels. 
Other members of the B complex also are required, though no values can be given. Foods supplying adequate thiamine, riboflavin, and 
niacin will tend to supply suff icient of the remaining B vitamins. 
s There is evidence that the male adult needs relatively little iron. The need will usually be provided for if the diet is satisfactory 
in other respects. 
6 The need for supplemental vitamin D by vigorous adults leading a norma l life seems to be minimum. For persons working at night 
and for nuns and others whose habits shield them from the sunlight, as well as for elderly persons, the ingestion of small amounts of 
o1itamin D is desirable. 
1 During the latter part of pregnancy the calorie allowance should increase to approximately 20 per cent. above the preceding level 
The value of 2400 calories represents the allowance for pregnant, sedentary women. 
a Allowances for children are based on the needs for the middle year in each group (as 2, 5. 8, etc.) and are for moderate activity 
,nd for average weight at the middle year of the age group. 
9 Needs for infants increase from month to month with size and activity. The amounts given are for approximately 6 to 8 months. 
The dietary requirements for some of the nutrients such as protein and calcium are less if derived largely from human milk. 
xxii. 
Further recommendations: 
Fat. There is available little information concerning the human requirement for fat. Fat allowances must 
be based at present more on food habits than on physiological requirements. While a requirement for certain 
unsaturated fatty acids (the linoleic and arachidonic acids of natural fats) has been amply demonstrated with 
experimental animals, the human needs for these fatty acids is not known. In spite of the paucity of informa-
tion on this subject there are several factors which make it desirable (1) that fat be included in the diet to 
the ex tent of at least 20 to 25 per cent. of the total calories and (2) that the fat intake include essential 
unsaturated fatty acids to the extent of at least 1 per cent. of the total calories. A1 higher levels of energy 
expenditure, e.g., for a very active person consuming 4:00 calories and for ch i ldren and for adolescent persons, 
it is desirable that 30 to 35 per cent. of the total calories be derived from fat. Since foodstuffs such as meat, 
milk, cheese, nuts, etc., contribute fat to the diet, it is necessary to use separated or "visible" fats such as 
butter, oleomargarine, lard, or shortenings to supply only one- third to one-half the amounts indicated 
Water. A suitable allowance of water for adults i!> 2.5 liters daily in most instances. An ordinary standard 
for diverse persons is one milliliter for each calorie of food. Most of this quantity is contained in prepared 
foods. At work or in hot weather, requirements may reach 5 to 13 liters daily. Water should be allowed ad 
libitum , since sensations of thirst usually serve as adequate guides to intake except for infants and sick 
persons. 
Salt. The needs for sa lt and water are closely interrelated. A liberal allowance of sodium chloride for 
the adult is 5 grams daily, except for some persons who sweat profusely. The average normal intake of salt i5 
10 to 15 grams daily, an amount which meets the salt requirements for a water intake up to 4 liters daily. 
When sweating is excessive, one additional gram of salt should be consumed for each liter of water in excess of 
4 liters daily. With heavy work or in hot climates 20 to 30 grams daily may be consumed with meals and in 
drinking water. Even then, most persons do not need more salt than usually occurs in prepared foods. It has 
been shown that after acclimatization persons produce sweat that contains only about 0.5 gram to the liter in 
contrast with a content of 2 to 3 grams for sweat of the unacclimatized person. Consequently after 
Jcc limJti zation, need for increase of sa lt beyond thJt of ordinary food disappears 
Iodine. The requirement for iodine is small , probably about O.CX)2 to 0.004 mg daily for each kilogram 
of body weight, or a total of 0.15 to 0.30 mg. daily tor the adult. This need is met by the regular use of 
iodized salt; its use is especially important in adolescence and pregnancy 
Phosphorus. Available evidence indicates that the phosphorus allowances should be at least equal to those 
for calcium in the diets of children and of women during the latter part of pregnancy and during lactation. Jn 
the case of other adults the phosphorus allowances should be approximately 1.5 times those for calcium. In 
general it is safe to assume that if the calcium and protein needs are met through common foods, the 
phosphorus requirement also will be covered, because the common foods richest in calcium and protein are 
also the best sources of phosphorus. 
Copper. The requirement for copper for adults is about 1 to 2 mg. daily. Infants and children require 
Jpproximately 0.05 mg for each kilogram of body weight. The requirement for copper is approximately one-
tenth that for iron. A good diet normally will supply sufficient copper 
Vitamin K. The requirement for vitamin K usually is satisfied by any good diet except for the infant in 
utero and for the first few days after birth. Supplemental vitamin K is recommended during the last month of 
pregnancy. When it has not been given in this manner, it is recommended for the mother preceding delivery 
or for the baby immediately after birth. 
Folic Acid. Evidence for recognizing folic acid (pteroylglutamic acid, vitamin Be, L. casei factor or vitamin 
M ) as an essential human nutrient is presented in the text The quantitative requirement cannot be closely 
estimated from evidence now available 
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SUMMARY OF THE KNOWN VITAMINS 
Vitamin A-is a fat-soluble factor occuring particularly in fish liver oils, milk, butter and eggs. In addition, 
carotene or pro-vitamin A occurs in various green vegetables and in certain vegetable oils. The vitamin is 
growth-promoting and anti-infective. Deficiency leads to keratitis, xerophthalmia, night-blindness and reduced 
resistance to infection. 
International unit-the growth-promoting activity for rats of 0.6 micrograms of standard ,8-carotene. 
Vitamin B -aneurin or thiamin is a water-soluble factor found most abundantly in yeast, liver, certain cereals, 
especially ~n the bran and germ, meats, milk and eggs. The vitamin functions in carbohydrate metabolism and 
deficiency leads to beri-beri and polyneuritis. 
International unit-the anti-neuritic activity of 3 micrograms of a s.tandard preparation of crystalline aneurin 
hydrochloride. 
Vitamin C-or ascorbic acid is water-soluble and found mainly in fruits and to a lesser extent in green vege-
tables. Deficiency of the factor leads to scurvy. 
International unit-the anti-scorbutic activity of 0.05 milligrams of standard I-ascorbic acid. 
Vitamin D--the oil-soluble anti-rachitic substance occurring in fish liver oils, milk, butter and eggs. The factor 
acts in the absorption of calcium and deficiency leads to 'rickets or osteoporosis. 
International unit-the anti-rachitic activity of 1 mgm. of standard solution of irradiated ergosterol or 0.25 
micrograms of crystalline Vitamin-D, (calciferol) . 
Vitamin E----oil-soluble and occurring in the embryos of seeds, especially grains or in green leaves. In rats, 
deficiency leads to sterility due to resorption of the fo~tus and there is evidence of similar action in the human 
subject. 
Chemical identities-a- and ,8-tocopherols have been shown to be active but there is no international standard 
on account of difficulties of estimation. 
Vitamin B, ComJ>lex -the water-soluble, heat-stable fractions of yeast and liver. The complex has been split 
into a number of fractions including: 
Lactoflavin (riboflavin) a yellow pigment functioning in carbohydrate metabolism and probably tissue respi-
ration. The factor occurs most abundantly in yeast, liver and milk, and exercises a growth-promoting action 
in rats. There is little knowledge of effects of deficiency and no international unit. 
Pellagra-Preventing Factor-probably identical with nicotinic acid which prevents or cures pellagra in man 
and black-tongue 1n dogs. Known rich sources are liver, yeast and certain grains, although maize 1s deficient 
in the factor. 
Vitamins B, B., B, and B,-Vitamin H and Factors I Y and W are little-known components of the Vitamin 
B, complex, ' considered necessary for normal nutrition of rats and/or pigeons. 
Vitamin K-a fat-soluble vitamin occurring in certain green leaves and decomposing fish meal, necessary to 
prevent h~morrhagic diseases in chickens and probably required in man.,:, 
Vitamin P---a flavone compound occurring in citrus juices and red pepper and thought to have an effect on 
capillary permeability. It is probably required in man and functions in con1unction with Vitamin C. 
Vitamin F--is used to describe certain unsaturated fatty acids, especially linoleic acid, which have been thought 
to have an act!on on the epiderma I structures and on the growth of the rat. 
It should be noted that vitamins A, D and E, each are known in several different chemical forms which are 
not necessarily of equal activity. 
• Chemical identification, while by no means complete, has advanced to the stage at which it can reasonably be considered that at lea~t 
much of the activity due to Vitamin K, can be attributed to one or more quinone derivatives. 
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VITAMIN A 
(The anti-ophthalmic 
anti-infective Vitamin -
Oil-soluhle- Heat-stable, 
cooking or drying at 
usual temperature has 
little effect- Oxidises at 
higher temperatures ) 
VITAMIN D 
(The anti-rachitic 
Vitamin- Oil-soluble 
H eat-stable-Fairly 
resistant to oxidation) 
Prevents infect ions ( espec-ially of eye and rebpiratory 
system) , promote growth and long life, appetite and 
dige tion, and maintains vigour. It i es ential for 
normal reproduction and lactation and for maintain-
ing th e in tegrity of epithelial tie ue. Deficiency may 
result in gland and sinus infection, kidney, ureter and 
bladder calculi, dianh<ra, physical weakness. etc. 
Regulates ah orption and m taholism of the Calcium 
and Pho phoru8 needed for hone formation. Simi-
larly regulates mineral metaholi m of teeth and 
bones. It is ncce sary to the pregnant mother to pre-
vent· ricket in the young. 
Deficiency result . in rickets and bone deformity, en-
largement of the joints, heading of ribs, softening of 
cranial hones, etc., as well as muscular weakne , 
nervous instability, dental caries and o on. 
VITAMIN B (B1) 
( The anti-neurit ic, 
anti-beri-beri Vitamin 
Water- and alcohol-
soluble--Heat-labile, 
especially in alkal ine 
solut ions) 
VITAMIN E 
(The anti-sterility 
Vitamin-Heat-stable 
cooking, drying or 
sterilising has tittle 
effect- Susceptible to 
oxidation ) 
C hart 
Promotes appetite and digestion, as .well as growth, 
hy improving metabolism, and also tonicity of the 
"digestive tract. 
It protects against nerve disease, e.g. polyneuritis and 
b ri-beri, and is necessary to the mother for normal 
r production and lactation. 
D ficiency may result in impaired digestion and 
growth , loss of weight and vigour, subnormal tem-
p rature, fatigue, loss of muscle co-ordination, p araly-
. of limbs, indigesti9n, constipation and colitis. 
N cessary for normal reproduction, influencing nor· 
mal maturation of germ cell in male and normal 
placental function in the female. 
D ficiency leads to dea th and resorption of the fretus. 
VITAMIN C 
( The anti-scor ut ic 
\'i tamin- wate soluble-
Readily oxidis at 
h igher tempera ures) 
VITAMIN 
(The anti-pella ric 
Vitamin- Wale · and 
11kohol-soluble 
Heat-stable) 
P rotects against scurvy. Also necessary for the proper 
metabolism of hones and normal tooth develop-
m ent and maintenance. Deficiency leads to scurvy, 
hremorrhages of mucous membrane, skin, joints, and 
hone marrow; spongy gums, painful swelling of joints, 
hone fragility, decalcification, caries, fatigue, etc. 
Pellagra-preventive. Recent work points to the fact 
that other factor play an important part in pre-
vention and cure of pellagra. Deficiency may cause 
alimentary disturbance , dermatitia, inflammation of 
the tongue and mouth, diarrhrea and nervous and 
mental disorders. 
In the following table, adapted largely from "Vitamins: A Survey of Present Knowledge," Medical Research ,ouncil SpP-cial Report Series No. 167, 0 indicate11 the Vitamin h as not been fou nd, + that the Vitamin is pre cnt, ++ that the food is 
a good source, and ~ I +- a rich source of the Vitamin. o ign indicates that the Vitamin content of the food h as not been studied. The " Water-soluble B complex" has been induded and only where the B1 and B, (G) fractions have 
been estimated suitable entries have been made. 
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OILS, FATS. AND MEATS. 
Beef Fat . . . . . . . . 
Butter Fat (pasture) . . . . 
,, ,, (dry feed ) . . . . 
Co'd Body Oil . . . . . . . . 
Cod Liver Oil . . . . . . . . 
Eel Body Oil . . . . . . . . 
Haddock Body Oil . . . . . . 
almon Body Oil . . . . . . 
Salmon Liver Oil . . . . . . 
Sardine Body . . . . . . . . 
Halibut Liver . . . . . . . . 
Herrin!( Liver . . . . . . . . 
Shark Liver . . . . . . . . 
Salmon. canned . . . . . . 
Lard . . , . . . , , , , 
Maize, yellow, oil . . . . . . 
Margarine, aniiual . . . . . . 
.. vegetable . . . . 
with vitamim, add d 
Mutton Fat . . . . . . . , 
Oliw Oil . . . . . . . . . . 
Peanut Oil . . . . . . . . 
Pel rel, A uslraliu11 
( stomach oil ) 
Petrel, Fulmar 
(stomach oil l 
Soy Bean Oil . . . . . . . . 
Wheal Oil . . .. . . . . 
Wheat Germ Oil . . . . . . 
Bacon .. 
Beef . . . . . . . . . . 
Chicken Liver . . . . . . . . 
· Fi sh, Fat, Musi·!(' . . . . ···. 
., Liver 
,, Roe . . . . . . 
Ham ..... .... . . 
Liver Extraf'l , commercial . . 
Meat JufrC' . . . . . . 
Muttou . . . . . . . . 
Ox H<'arl . . . . . . . . 
,. Kidney . . . . . . 
,. Livt•r . . . . . . . . 
Oyster, . . . . . . . . 
Pi!( Liver . . . . 
Pork 
Poultry 
Veal .. 
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FOODSTUFFS. 
CEREALS, SEEDS, NUTS 
& VEGETABLES. 
Barley, husked . . . . . . 
Bread, wheatl'n, white, water 
1-~-I 
,, ,, ,., milk 
,, ,, wh olemeal, water 
,, ,, .,, mi1k 
Maize, white, embryo . . . . 
,, " whole grain 
,, yellow, whole grain .. 
Oats, husked . . . . . . . . 
Oatmeal . . . . . . . . . . 
Rice, polished . . . . . . . . 
,, polishings, alcohol ex t. 
Wheat Bran . . . . . , I 
,, Flour, white 
,, ,, wholemea l , 
Bean:,, green, canned . . . . 
,, runner, green . . . . 
tring, . ,, . . • . 
Pea'~, green . . . . . . . . 
,, dri ed . . . . . . . . 
,, green, canned . . . . 
Soy Beans . . . . . . . . 
AJmond . . . . . . . . . . 
Peanut . . . . . . . . . . 
Walnut, black . . . . . . 
,, English . . . . . . 
Artichoke, globe . . . . . . 
Asparagus Tips, bleached . . 
,, ,, green . . 
,. ,, boiled .. 
Cabbage, cooked . . . . . . 
,, green, fresh . . . • 
Carrot, young, raw . . . . . . 
" " cooked . . . . 
Cauliflower, cooked . . . . 
Celery talk . . . . . . . . 
LelLU<'<', grcrn . . . . . . . . 
Onion . . ..... .. . 
Parsley . . . • . . . . . . 
Parmip . . . . . . . . . . 
Potato, raw . . . . . . . . 
,, cooked 
Pumpkin . . . . 
• pinarh, raw . . 
cooked 
Sw~d e .. . . 
,, Juice . . 
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THE PROBLEMS OF RAW MILK 
The following summary of Section F-Milk-borne Diseases-of Biennial Reviews of the Progress 
of Dairy Science, ("J . Dairy Research," May, 1939) gives a concise review of recent milk-borne 
epidemic disease. 
Streptococcal Infections. 
It is now believed that the majority of these milk-borne epidemics arise not from direct con-
tamination from a human source, but by contamination from a cow suffering from mastitis 
due to ha:!molytic streptococci of human origin. 
Davis clearly showed experimentally that streptococci from human sources, placed on teat sur-
faces, readily ascended the teat ducts infecting the bovine udder. 
In Denmark, a cow responsible for a milk-borne epidemic excreted streptococci for 13 months 
(excluding a dry period of 3 months) and another involved in the Doncaster (England) 
ep idemic excreted streptococci for 6 weeks, and in both cases there were periods when 
symptoms of mastitis were either not evident or not pronounced although the milk was known 
to be infective. 
In the United States, in 1936, a severe epidemic of scarlet fever type occurred in Owego, N .Y ., 
511 contracting the disease from raw milk, and one cow suffering from mastitis was believed 
responsible. 
In 1937 an outbreak of septic sore throat (645 cases) occurred at West Des Moines, Iowa. 
A t least 312 persons had consumed milk from a source infected with h~molytic streptococci 
from a bovine source. 
Of 32 outbreaks in 1936-7, no less than 12 were believed due at least in part to bovine carriers. 
In England the last serious outbreak, a mixed type of infection, in which cases of scarlet 
fever and sore throat were both observed, occurred in Doncaster in December, 1936. The 
Penneberg outbreak in Germany was traced to a milker who had been in contact with a child 
with scarlet fever and was responsible for 450 cases with 8 deaths. Yet another outbreak in 
Denmark, of 100 cases of sore throat was traced to milk which had been infected by a cow 
suffering from mastiti s due to Lancefi eld group A h~molytic Streptococcus 
Staphylococcal Infections. 
Recent investigations into the etiology of bovine mastitis have shown that numerous cows are 
infected with staphylococci , and it is a matter for surprise that outbreaks of staphylococcal 
food poisoning are not more prevalent. Gwatkin et al . examining a series of cattle found 
considerably more than half affected with mastitis and in about 30 per cent. of these animals 
the staphylococcus was incriminated. In two- thirds of the cases so incriminated the staphy-
lococcus was the only pathogenic organism isolated. 
In a series of 415 cows from 5 herds, no less than 34 9 per cent. were found to be infected 
and for some reason infection occurred much more frequently to hind than fore quarters of 
the udders. 
Probably due to the frequently mild nature of many staphylococcal outbreaks of food-poison-
ing they pass unnoticed or are only notified to the authorities at such a late stage that satis-
factory specimens for full investigation are no longer obtainable. 
Outbreaks have been described in England associated with milk, custard and butter. In 
America, raw milk and milk products such as ice-cream, cheese, cream and custard, account 
for most of the recorded cases. Denison described one outbreak in a school of almost 700 
students, of whom 165 ate cream puffs; 57 per cent. of these pupils were taken ill and also a 
further 28 cases outside the school occurred in people who had had some of the same food. 
Within four hours of ingestion, no less than 80 per cent. of the cases were ill, symptoms 
being vomiting (78 per cent. severe), pain in abdomen, diarrhoea, headache, muscle cramps 
and sweating. 
Prevention of staphylococcal food poisoning by milk or milk products calls for heating, either 
to 80° C. for 15 minutes or 85° C. for 10 minutes to ensure destruction, and the greatest 
care taken to preclude re-infection. 
An interesting observation is the fact that addition of starch to milk appears to enable 
staphylococci to more freely elaborate their entero-toxins. 
Bovine Tuberculosis. 
Griffith's interesting table, amended to include Griffith & Smith's figures shows a very variable 
percentage of bovine tuberculosis in an extensive series of observations, but it is noteworthy 
that in rural areas in parts of Scotland the figures are more than double those in city areas, 
9.1 per cent. and 4.4 per cent. respectively. 
While the findings of Griffith & Smith point to the consumption of raw infected milk as the 
chief source of bovine infection, Lange, who reported some 2 per cent. of all tuberculosis 
deaths in Germany to be of bovine origin, lays emphasis on the importance of contact with 
cattle, for instance dairy farm employees, in explaining the bovine type of infection. 
Recently several actual tuberculosis epidemics have been described. Swedish observers 
associate erythema nodosum with tuberculosis and not as a manifestation of rheumatic dis-
ease. Tornell reporting on an epidemic in the summer of 1935, found 13 women factory 
hands aged 17 to 29 years all tuberculin-positive and with two exceptions, the lungs on radio-
logical examination were negative. The single common food factor was the milk supply, later 
found to contain tubercle bacilli. 
Similarly, Stahl reported in a small Swedish community, 50 persons, chiefly children, mani-
festing tuberculous infection and about three times as many tuberculin-positive, all using a 
common milk supply, one cow of the herd suffering from tuberculous mastitis. Of the in-
fected persons, some showed high fever over several weeks, others enlarged cervical glands and 
still others erythema nodosum. 
Salmonella Infections. 
These infections are divided into two varieties, those with a typhoid-like symptomatology, and 
those with food-poisoning characteristics. The United States Public Health Reports summar-
ise milk-borne outbreaks in the following table. 
=i 
Typhoid - - · -
Para-typhoid - - -
U.S.A. Milk-Borne Typhoid and Para-Typhoid. 
1936 
Epidemics Cases 
15 95 
1 21 
Deaths 
5 
0 
Epidemics 
15 
1937 
Cases 
161 
Deaths 
11 
The last big epidemic associated with milk in England occurred at and around Bournemouth 
in 1936. 
The Dublin variety of Salmonella is becoming more frequently associated with milk infections. 
In Wiltshire an outbreak in which more than 100 people were concerned was traced to 
bottled raw milk. The infection came from a single, apparently healthy cow, but the organism 
was repeatedly isolated from its dung. 
Dysentery. 
There have been only two dysentery epidemics reported as due to milk during the past two 
years, and one associated with ice-cream, a milk product. 
In Hong-Kong, with a mortality of approximately 33 per cent., a number of young European 
children were affected, the Shiga bacillus bE:i,1g isolated from raw milk used. The second out-
break at Bedford, the symptoms being those of mild enteritis, was due to unpasteurised milk, 
found ultimately to be quite free from infection on the farm, but infection must have occurred 
on the retailer's premises. The milk was distributed to 106 households, of which 59 yielded 
one or more cases. The infecting organism in this instance was B. dy~enteriae Sonne. 
Bruce Ila Infections. 
The incidence of known cases varies considerably in different countries, the U.S. Public Health 
Service, and the Chief Medical Officer for the United States and for England respectively 
reported for the three years 1935-37 inclusive:-
1935 -
1936 -
1937 - -
Cases 
2008 
2095 
2497 
U.S.A. 
Deaths 
98 
107 
58 
England. 
C:ises Deaths 
391 
48 
Hagan concludes that human infections necessarily imply contact with cattle , goats and swine 
and their secretions, and the risk of infection through contact with animals is definitely greater 
than through the consumption of raw milk or cheese. 
The Milk and Dairies Order 1926 should, since it makes it an offence to "sell or offer or 
expose for sale any milk from a cow suffering from any infection of the udder or teats which 
is likely to convey disease," help to eradicate these infections. 
Raw milk in the spread of disease. 
Extract from a paper by Sir William Savage, at .the Royal Sanitary Institute, (" Journal of the Royal Sanitary Institute," July, 1938) 
"The facts have been stated so often that I confine myself to a short statement. Scarlet fever, 
diphtheria, paratyphoid fever and enteric fever have frequently been spread by milk; bacillary 
dysentery and acute food poisoning rather rarely. Nearly always these diseases are spread 
from contamination of the milk with the special germ in question after the milk lec:ives the 
cow, but occasionally the cow is infected and so contaminates the milk. 
"Outbreaks of septic sore throat spread by milk are comparatively rare, but mc:iy be very 
widespread, as in the Brighton-Hove outbreak, with over a thousand cases and more than 60 
deaths, or in the one I investigated at Colchester, with over 600 cases. The source of infection 
is nearly always a cow infected with a special type of streptococcus of human origin first 
setting up a mastitis in the cow 
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"Undulant fever in man is spread by milk through infected cows, and Professor Wilson esti -
mates that there are about 500 cases annually. Tuberculosis in man of bovine origin is of 
special importance, and although there is evidence that the cases are diminishing, we cannot 
even now put the deaths at less than 1,700 per annum, with about 4,000 fresh infections each 
year, the latter involving an immense amount of suffering. 
"These facts constitute a very strong case against the use of raw milk, and it is because of them 
that so large a proportion of the medical profession, including those in the public health service, 
is so insistent that these risks must be removed." 
Milk-Borne Scarlet Fever in Denmark. 
Extract from the "Lancet," May 6th, 1939. 
"In describing a recent outbreak of scarlet fever in Denmark, Juel-Henningsen and Ernst paint 
a picture as vivid as that which H H. Scott provides in 'Some Notable Epidemics.' If the plot 
of all these stories is more or less the same, the detective work entailed is always interesting. 
"The Danish outbreak began with the notification of about 20 cases of scarlet fever in Vejle, 
a community of about 25,000 people. On April 14th, the outbreak culminated with the noti-
fication of. about 40 cases. As most of the patients had been supplied with milk from the 
same dairy, its owner was questioned, and he was able at once to state which was the milk 
cart and which were the farms providing milk for the part of the town where infection had 
broken out. Medical inspection of the farms led to the discovery of a hitherto undiagnosed 
case of scarlet fever in a milkmaid whose hands were peeling, and one of whose ears was dis-
charging pus. 
"The prompt elimination of the milkmaid as a source of infection was doubtless the reason 
why the outbreak ceased as abruptly as it had begun. The bacteriological examination revealed 
Lancefield's group A and Griffith's type 3 Streptococcus pyogenes in the pus from the milk-
maid and in 108 of the 118 cases of scarlet fever. As in most such outbreaks the infection 
of the milk is maintained by mastitis in one or more cows, diligent search was made for disease 
of the udders in those that had supplied the offending milk. But though every cow was 
examined twice at an interval of six days, and the aid of the State Veterinary Serum Laboratory 
and of the State Serum Institute was invoked, neither the cows nor their milk proved to be 
infected. 
"The milkmaid therefore seems to have been alone responsible for this outbreak, and it is 
remarkable that though raw milk is a poor culture-medium for the germ in question, and the 
cows did not co-operate in spreading the infection, she still succeeded in giving scarlet fever to 
118 persons and angina faucium to about 50 others." 
Outbreaks of Sonne Dysentery due to Raw Milk. 
Summary of a report by Trimble & Brothwood ("Brit. Med. Jour.," 31/12/1938). 
The outbreak occurred in Preston Rural District on January 26th, 1938, and no fresh cases were 
reported after the milk supply was stopped on February 1st, except for two secondary in-
fections. A total of 21 persons were affected out of 86 who were exposed to risk. 
The symptoms were diarrh~a, slight abdominal pains and slimy stools, but no blood was visible. 
The cases were limited to the consumers of mi lk from one farm which had no cattle added for 
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over a year, and no person at the farm had previously suffered from a similar illness, although 
during the outbreak four of the farm employees became affected. 
Bacteriological examination of the faeces of infected persons confirmed that the outbreak was 
due to the Sonne Dysentery organism, and it was found that in some individuals a carrier state 
lasting some weeks was established. Two of the 21 persons were still excreting the organisms 
after five weeks. 
It was not possible to establish the exact source of contamination of the milk. The water 
used for washing the utensils was of very poor bacteriological quality and was thought to be 
responsible; its further use for this purpose was forbidden. None of the cows were examined 
bacteriologically, but since the measures which had already been ta ken were successful in pre-
venting further cases it seems that this factor was not involved. 
The Milk Problem. 
Extracts from the Bulletin of the Health Organization- League of Nations- (Vol. VI., No 3, 1937) . 
" In most countries of Europe, extensive disease prevails among the cattle. So far as milk 
hygiene is concerned, the three most important diseases are tuberculosis, contagious abortion 
and mastitis. Generally speaking, the spread and gravity of these diseases has gone hand in hand 
with the development of intensive milk production." 
" Milk frequently contains pathogenic organisms derived from (a) the diseased udder of the 
cow, or occasionally the cows' faeces or uterine discharge; ( b) a human case or carrier, the 
infection usually coming from the nasopharynx or the intestine, and gaining access to the milk 
by sneezing, coughing, etc., or by contaminated fingers, (c) J contaminated water-supply, (d) 
sometimes perhaps from rodents." 
" During the years 1912-1935, records are available in Great Britain of the occurrence of 103 
milk-borne outbreaks of scarlet fever, septic sore throat, diphtheria, typhoid fever, paratyphoid 
fever, dysentery and gastro-enteritis, affecting about 12,000 persons. During the same time, it 
is estimated that about 150,000 persons contracted tuberculosis of bovine origin, of which 
over 60,000 died, while an unascertained number, probably severJI thousand, suffered from un-
dulant faver due to infection with Br. abortus." 
"Our information for other countries is even less complete than that for Great Britain, but, 
such as it is, it points to the existence of a considerable amount of milk-borne disease, much 
of which is at present being overlooked. In Denmark, for example, where serious attention 
has only recently been devoted to the investigation of tr,is problem, approximately 10% of all 
deaths from tuberculosis appear to be due to infection of bovine origin. About 500 cases of 
undulant fever occur annually, of which a considerable proportion is due to the consumption 
of infected milk. In addition, during the three years 1934-1936, nine outbreaks of epidemic 
milk-borne disease have occurred, affecting over 10,000 persons." 
" No raw milk can ever be regarded as completely safe for human consumption. Even if pro-
duced from healthy animals, milk is so subject to contamination from human and other sources 
that it must always be regarded in the raw state as a potentially dangerous article of food. The 
only satisfactory method of ensuring the final safety of the product is to submit it to some 
form of heat treatment that can be relied on to destroy any pathogenic organisms that may be 
present." 
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THE NUTRITIVE VALUE OF MILK AND 
MILK PRODUCTS 
Biological Values of Milk Products. 
Henry, Houston, Kon & Osborne, ( "J. Dairy Research," May, 1939) , working with Evaporated 
Milk, Spray Dried Milk and Roller Dried Milk, reported no significant difference between the 
biological values of the proteins in the three processed milks. 
No significant difference was found between the digestibility of the proteins of roller and 
spray dried milk, but those of evaporated milk were less digestible. A highly significant 
difference between the Vitamin B1 content of evaporated milk (approximately only half) and 
roller and spray dried milk was recorded . 
In animal experiments the dried milks were found significantly superior. 
No loss of Vitamin A or of carotene, was found during processing and moreover, no decrease 
was found after one year's storage of the processed milks . Similarly there was no loss of ribo-
flavin content in processing or even after sixteen months' storage. 
In spray-drying a loss of 20% of the Vitamin C content of the milk was recorded , as com-
pared with 30% loss during roller drying and evaporation. Little further change in the 
Vitamin C content of roller dried milk was discovered, while in spray dried milk it declined 
slightly after seven months' storage, and in evaporated milk there appeared to be a more 
definite and gradua l loss. Since it is now customary to supplement Vitamin C even in breast-
fed infants, this destruction seems of little moment. 
The Nutritive Value of Milk - Calcium Supply. 
Sir. J. B. Orr, in his work "Food, Health and Income," 1936, first drew serious attention to the 
fact that calcium shortage was a characteristic of most diets, particularly in the poorer classes. 
He found that in mixed diets about two-thirds of the total calcium is usually derived from milk. 
Leitch, in a critical review of the calcium requirements of man, worked on this assumption and 
decided that the daily requirement of milk was 500 ml. from the age of six months to nine years, 
increasing to 1050 ml. for 15-17 years of age and then decreasing to 300 ml. for adults. For 
pregnant and nursing women he calculated that 800 ml. daily was required ("Nutrition Abs. & 
Rev.," Jan., 1937). 
Howard et alia ("B. Med. ).," 8/1/38) confirmed that the diet of the poorer clJsses was seriously 
deficient in calcium. They tried the effect of graded doses of a mixture of salts of calcium and 
phosphorus and of milk on the growth of rats on a typical diet and concluded: "The salt mixture 
had no significant influence on the increase of weight of rats, but the dose£ of milk had a dis-
tinctly beneficial effect." 
Widdowson ("J . State Med.," Aug., 1937) remarks : "Calcium is in m~ny ways the outstanding 
mineral element. Its role as bone and tooth building material is obvious and striking, but the 
body needs calcium for many vital processes apart from the strengthening of the skeleton. Cal-
cium is necessary for the clotting of the blood after injury and for maintaining the rhythmetic 
action of the heart. In adults the bones become to some extent a reservoir for calcium which 
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can be drawn upon to replenish the soft tissues and fluids in times of emergency. In the young, 
however, there must be a liberal supply of calcium for the developing bones and teeth. The most 
important source is undoubtedly milk, and a milkless diet is usually a very low calcium diet." 
Influence of Milk on Utilisation of Proteins. 
The experiments of Mitchell et alia ("Fundamentals of Dairy Science") illustrate the value of 
milk as a supplementary food especially in increasing utilisation of proteins from other sources. 
They found that the proteins of maize, when present to the extent of 10% of the diet, showed 
61.3% utilisation. Milk protein under similar conditions showed the high value of 84.7%. When, 
however, the 10% protein of the diet was composed of 7.5% maize protein and 2.5% milk pro-
tein, the total utilisation was 75.7%, which is much higher than the weighted mean and 
indicated an increase in the utilisation of the maize protein from 61.3% to 72.7%. 
it is only reasonable to assume that deficiencies of certain amino-acids in the maize protein have 
been made good by the milk in order to render possible such a large increase in the biological 
value of the protein of maize. 
The Value of Milk as a Protective Food. 
The Technical Commission of the Health Committee of the League of Nations, in a recently 
pub I 1shed report ( "Physiological Bases of Nutrition") record the fact that "the deficiencies of 
modern diets are usually in the protective foods rather than in the strictly energy-bearing foods"; 
the former being defined as being especially rich in "good" protein, vitamins or minerals. 
"Among the protective foods are, first and most important, milk and milk products ( including 
butter), eggs and glandular tissues; then green-leaf vegetables, fruit, fat, fish and meat 
(muscle)." 
Milk is acknowledged to be a "rich source of calcium salts, phosphate and of Vitamin Bz , also a 
good source of Vitamin B 1 , whilst milk fat is an excellent source of Vitamin A" Moreover, 
the proteins of milk are not only of the highest nutritive value but also improve the utilisation of 
protein derived from cereals or vegetables, and the report includes the note that:-
" Milk should form a conspicuous element of the diet of all ages. The Commission commends 
the tendency manifested in some countries to increase the daily intake up to one litre per day for 
pregnant and nursing women, as well as to provide an abundant supply for infants, children of 
all ages and adolescents." 
(Extracts from the First Report of the Advisory Committee on Nutrition.-Ministry of Health, H. M. Stationery Office, 1937 ) 
"Milk is of such outstanding va lue that the consumption of a sufficient quantity of it may be 
regarded as the key to proper nutrition. Every one of the constituents of milk possesses high 
nutritive value and it is, therefore, most desirable that all of these should be utilised for human 
nutrition, more especially because the diets of many people are deficient in the nutrients supplied 
by milk and certain of its products. Moreover, cows' milk, the most complete food known, is 
elaborated from vegetable matter of little or no value for human nourishment .... " 
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"Cream and butter are preparations containing higher concentrations of the fat and Vitamins A 
and D than milk itself. It is on these constituents that the food value of cream and butter 
chiefly depends. As they are not complete foods the proper place for cream and butter is as 
items in a mixed diet in which they make good the deficiencies of other foods in fat and in 
Vitamins A and D. The fats of milk are .... especially valuable for human nutrition." 
"A food which contains all the materials essential for growth and maintenance of life in a form 
ready for utilisation by the body is obviously of high value. Milk alone is the food which in 
itself nearly fulfils these conditions, being elaborated by the mammalian mother as the sole 
nutriment of her offspring during the period of most rapid growth." 
"The composition of cows' milk ... contains the energy-giving nutrients, protein, fat and car-
bohydrate; all the known essential Vitamins, calcium, phosphorus, iron, sulphur, iodine, magnes-
ium, potassium, sodium, chlorine and copper, some of the physiological roles of which are known, 
and a number of other elements, present only in minute amounts, such as manganese, zinc, and 
fluorine, the exact functions of which are not fully understood, but which would seem to be as 
necessary for norr:nal nutrition as any of the other constituents. Even if it were possible to state 
the chemical composition of milk in full a very imperfect idea of its nutritive value would be 
obtained, because it would leave unmentioned many important physico-chemical and biological 
properties on which its high nutritive value largely depends. For example, the physico-chemical 
states of its constituents make for easy digestion and assimilation; the relationship of the dif-
ferent constituents to one another ensures normality of bodily function; the nature of its protein 
and of its mineral elements, notably calcium and phosphorus, and its high content of other in-
organic elements and vitamins make for satisfactory growth and give 1t a very high value as a 
protection against disease." 
"The fact that milk is a valuable human food, particularly when new tissues are being formed, 
has been recognised from the earliest times. Within recent years much experimental evidence 
has been brought forward, which has shown that cows' milk is the most valuable food known for 
the promotion of growth and health in children . ... From the results of these and many other 
experiments too numerous to mention, on man and animals, it can be predicted that important 
beneficial effects would result from an increase in the consumption of milk above that at 
present prevailing in this country ... . " 
"Milk is in itself a well-balanced mixed diet. Its few disadvantages, which vary with the age of 
the person for whom it is intended, are easily overcome. All babies should be brought up on 
their mother's milk, but after breast feeding ceases, although cows' milk ought to form the 
bulk of the diet, this should be supplemented with iron, Vitamins D and C, preferably given in 
the form of natural foods, such as egg-yolk, orange juice and cod-liver oil. For children, ado-
lescents and adults, a diet of milk alone is undesirable because it is deficient in energy-giving 
constituents relative to its bulk. For these it should be regarded as an important item in a mixed 
diet and not as a complete food; but on account of its growth-promoting properties it should 
form a larger proportion of the diet of children and adolescents than of that of adults. The 
expectant mother has to elaborate from her food the materials necessary for the growth of her 
offspring, while the nursing mother has to secrete milk to serve as the only food of her infant 
for at least six months. The milk requirements of the expectant or nursing mother are of a 
similar order to those of the growing child." 
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DRIED MILK 
Some Medical Opinions. 
(Extract from "The Infant," by Eric Pritchard, M.A, MD., F R.C.P, 1938). 
"The time-honoured belief in the virtues of raw milk for the feeding of infants stil l survives 
in certain quarters, in spite of all the scientific evidence which proves that such virtues are 
quite illusory. It is, perhaps, unnecessary to point out that since dried milks, which are, of 
course, cooked milks, have largely superseded dairy milk - for the most part raw - in the 
feeding of infants, the Infant Mortality Rate in this country has steadily fallen. There are 
naturally many other factors besides the mere cooking of milk concerned in this highly satis-
factory result, but it is quite certain that if the heating of milk seriously impaired its nutritive 
qualities this result would never have been achieved. The effect of heat on the nutritive 
properties of the various elements contained in the milk is insignificant, excepting in the case 
of Vitamin C, the anti-scorbutic element, which undoubtedly deteriorates under the influence 
of heat and oxidation, but since an independent supply of this Vitamin is invariably provided 
in all cases of artificial feeding, this is no argument against the use of sterilized milk if 
sterilization has independent advantages. As regards this latter point there cannot be two 
opinions. The greatest danger that exists for young infants is infection, and there can be no 
question that raw milk is the most prolific medium for the conveyance of infection." 
(Extract from a communication from Dr. H. Kcrr- "Medical Officer"- 30/4/'32). 
"While it is not contended that dried milk is superior, or even as good as the very best and 
purest fresh milk, this latter is of such exceptional occurrence that dried milk is an infinitely 
purer and cleaner article for the use of the average family than the ordinary retail milk. That 
it is deficient in anti-rachitic vitamin is a mischievous assertion, founded upon insufficient 
knowledge. Very particular attention was paid to this point before it was ever decided to 
use dried milk in Newcastle, the very highest scientific assurances being first obtained." 
(Extract from "Recent Advances 1n D1,Ca5cs of Children," by Wilfred J Pearson, DSO, M.C., D.M., ~.R.C P., dnd 
W G. Wyllie, MD., M.R.C.P.J . 
"There are advantages in the use of dried milks instead of the fresh variety. They are practically 
sterile, and are certainly to be preferred to contaminated fresh milk. The percentage of ingre-
dients is known within reasonable limits. The nutritive values seem to be uninjured; indeed, it 
is probably improved, both because of the alteration in the protein, the casein being divided 
into minute particles during the process, and because the size of the fat globules is reduced 
during manufacture. The keeping qualities also are excellent. It is claimed that none of the 
Vitamins (A, D, B, or C) is impaired in the process." 
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"VI-LACTOCEN" PROCESS OF MANUFACTURE~ 
The vitamin content of milk depends largely on the food of the cow and exposure to sunshine. 
so that the supplies to the Nestle factories can be considered ideal. Further, as the milk during 
the process is only exposed for a limited period to a temperature sufficient to ensure destruc-
tion of pathogenic bacteria, the vitamin content is conserved. 
Cows' milk is generally accepted as having a lower iron content than human milk. A small amount 
of Ferri et Ammonium Citrate sufficient to give 4 p.p.m. of Fe~O:i in the reconstituted food 
is now being added to both "Vi-Lactogen" and "Lactogen" to make up for any possible 
deficiency of iron in the cows' milk used. That this policy is justified can be proved by 
reference to an article, "Nutritional Anaemia in Infancy," which was published in the "Medical 
Journal of Australia ," September 27th, 1941. 
As many Infant Specialists consider that a greater margin of safety, especially for Vitamin D, is 
desirable than is possible with fresh milk, we are now, after careful research, incorporating the 
concentrate of Vitamins A and D in "Vi-Lactogen" and "Lactogen." 
This concentrate is prepared under strictest scientific control and contains fifty times the 
number of D units present in the best quality of Cod-liver Oil.:j: 
The amount of concentrate added is equivalent to-
497 International Units Vitamin A and 
106 ,, D. 
in each ounce ( 147 calories) of "Vi-Lactogen." 
This is equal to more than a ! teaspoonful of Emulsion and is additional to the natural Vita-
mins already present in the product. 
An infant at 6:t months is given 5 ounces of "Vi -Lactogen" and thus receives 2485 Inter-
national A Units and 530 International D Units of added Vitamins. Similarly at the same 
age, it would receive 5.4 ounces of "Lactogen," containing 2684 International A Units, and 
572 International D Units of added Vitamins. 
Each factory has its staff of specially trained farms' inspectors, whose duties include routine 
examination of cattle for disease, as well as ensuring that dairy premises, cow bails, utensils, etc., 
are in absolutely sanitary condition, and that each of the stringent Regulations of the Company 
concerning milk supply are strictly observed. 
A recent development has been the appointment of qualified veterinarians to the Nestle fac-
tories manufacturing infant foods. 
All cans are washed and sterilised with live steam in automatic machinery operated by Nestle 
employees. 
All cows are milked in accordance with a time-table, so that the process of manufacture com-
mences as soon as possible after milking. Most raw milk for city consumption is, on the other 
hand, 24 to 48 hours old before delivery to customers, and older still before it is consumed. 
The raw cows' milk received at the Company's factories is submitted to very strict and searching 
tests in the Factory Laboratory, and unless it passes all of these, is not manufactured into "Vi-
Lactogen" or "Lactogen." 
• Nestle Research Laboratory. 
:j: Many observers have commented on the enormous variation in Vitamin content from sample to sample of Cod-liver Oil. 
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As cows' milk varies in compos1t1on even from day to day, the factory chemists rapidly analyse 
each batch and so balances its components by additional butter fat and milk sugar,§ that the 
"Vi-Lactogen," when reconstituted by the addition of hot, boiled water, closely resembles 
human milk. "Lactogen" has a slightly higher protein and lower milk sugar content and is 
made by these methods. 
During manufacture and after pasteurising, the milk is homogenised to break up the large 
fat globules, until they become even smaller than those of human milk. 
The milk is spray dried by a special process, a patent for which is held by the Nestle Company. 
So gentle is the drying action that the solubility after reconstitution with water compares favour-
ably with fluid milk. The effect of the heated air used in drying is so slight that, to ensure 
proper pasteurisation of the milk, this operation must be separately performed prior to drying. 
In the process of spray drying a jet of milk meets a current of warm air and is at once dis-
persed into a fine mist. Water is immediately evaporated from the tiny droplets of milk, 
leaving behind particles of milk powder. These fall to the bottom of the drying chamber and 
are automatically removed . The process is, of course, continuous. 
Finally the resulting powder is packed by automatic fillers into tins for the market - it is 
untouched by hand at any time. 
Routine bacteriological examinations carried out on the contents of the tin as packed for the 
market indicate a low average colony count. 
The manufacturing process has removed all danger of the presence of pathogenic organisms. 
Every tin is stamped on the bottom with the date by which the contents should have been used, 
and by this means only fresh stock remains on the market. The Nestle organisation thus 
arranges for the withdrawal of overdated stock and its replacement by freshly dried "Lactogen" 
or "Vi-Lactog~n." 
This expiry date does not imply that after that date the contents of the tin is no longer suitable 
for use; it prevents the sale of old stocks to the public. 
The chief chemical and physical characteristics of "Vi-Lactogen," the humanised milk, are :-
1. "Vi-Lactogen" is pure, fresh milk modified ("humanised") , fortified by the addition of 
a Concentrate of A and D vitamins and iron, dried by a highly scientific process. 
2. Uniform composition, closely corresponding to that of human milk. 
3 . Reduction in size of fat globules in process of manufacture. (The usual process em-
ployed in manufacturing dried milks tends to cause the fat globules to become much 
larger than those in cows' milk.) 
4. "Vi-Lactogen" is under the strictest scientific control, from the time the milk is ob-
tained from the cows until it is finally consumed by the infant. 
5 "Vi-Lactogen" is entirely an Australian product, manufactured by the Nestle Company 
in factories situated at Smithtown, North Coast of New South Wales, and Dennington, 
in the Western District of Victoria, and the milk supplies are drawn from some of the 
world's richest pastures. 
§ As milk-sugar has been known t? conta!~ toreign ma,tter an~ also sm~!I ~uantities of a substance which may cause digestive disturbances 
all lactose used in the preparation of V1-Lactogen and Lactogen 1s carefully tested before use. 
"VI-LACTOCEN" FEEDING TABLE 
"Vi-Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Each 7 ozs. of mixed "Vi-Lactogen" contains the equivalent of half a teaspoonful of Emulsion. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The 'Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF 
FOR 3-HOURLY FEEDS FOR 4-HOU RL Y FEEDS 
6 a.m. to 9.30 p.m. (6 feeds) 
Increase 
6 a.m. to I O p.m. (5 feeds) 
"VI-LACTOGEN' 
AGE Level WATER Makes Cals. 
Spoonfuls Spoonfuls Fluid per 
Ounces feed 
Table I Tea Table 
"Vl-LACTOGEN " 
Level WATER Makes Cals. AGE 
Spoonfuls Spoonfuls Fluid per 
Ounces feed 
Table I Tea Table 
quantities 
slightly 
each 
At lstWeek - 1,. 2 I 17 
3rd 
" 
I & I 5t 3 56 
5th 
" 
I & 2,. 7t 4 73 
At lstWeek - 2 2, It 23 
3rd 
" 
I & ,,. bi 3t 6?. 
5th 
" 
2 - 9 5 90 
week 
7th 
" 
I & 3 8 4,- 79 avoiding 7th 
" 
2 & I 10 S! 101 
2,- Mths. 2 - 9 5 90 2! Mths. 2 & 2 II 6 112 
3,-
" 
2 & I 10 5,- IOI 
4,-
" 
2 & 2 II 6 112 
3! 
" 
2 & 3 12! 61 123 
4! 
" 
3 - I Ji 7! 135 
s, 
" 
3 & ,. 14 71 1-4-1 
abrupt 
changes. 
Discontinue night feeding (after 10 p.m .) as soon 
as possible. 
6! 
" 
3 & I 14! 8 147 
7,-
" 
3 & 2 IS,- 8! 158 
Try 4-hourly feeding after 2nd month. 9 .. 3 & 3 16,- 9 170 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Vi-Lactogen" for first feeds, then gradually 
increase the amount of "Vi-Lactogen" to amount shown. 
MIXING.-Place powder on lop of the hot (boiled) water and stir vigorously with a fork until completely d issolved. 
A I • f "v· L t II na ys1s o 1- ac ogen. Data of "Vi-Lactogen." 
POWDER 
Fat 24.2 
Protein 16.9 
Ladc,se 53.1 
Ash 3.6 
Added Vitamin A 
Added Vitamin D 
Added Organic Iron .... 
DILUTED 
3.0 
2.1 
6.6 
.45 
Medicinal Tablespoon = .31 oz. or 8.75 grm. 
oz. Avoir. = 3f Medicinal Tablespoons. 
Gram = 5.15 Calories. 
Tablespoon = 45 Calories. 
64 International Units per ounce of mixed food. 
14 
4 parts per million of Fe per ounce of mi xed food. 
THE ADDITION OF COD-LIVER OIL EMULSION IS NOT NECESSARY. 
TO GRADE FROM "Vl-lACTOGEN" TO STANDARD "LACTOGEN." 
The change-over from " Vi-Lactogen" to "Lactogen" is usually made at 5! months, but if thought 
necessary it can be made either at an earlier or a later date, and the following simple rule is 
useful:-
Substitute 1 tablespoonful and ! a teaspoonful of "Lactogen" for each tablespoonful of "Vi-
Lactogen" at weekly intervals, until after the fourth week full strength "Lactogen" is being fed, 
and then use the "Lactogen" Feeding Table. This gradually increases the protein percentage 
from 2.1 in the "Vi-Lactogen," by 0.3 per cent. each week until the figure of 3.1 per cent. for 
full strength "Lactogen" is attained. 
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''LACTOCEN" FEEDING TABLE 
"Lactogen" contains added Vitamins A and D and a small amount of organic Iron. 
Based on MEDICINAL Teaspoons and Tablespoons. Household spoons should not be used. Ask our nearest Office for free "Lactogen" 
Measure and copy of "The 'Lactogen' Mother Book." 
PRESS POWDER FIRMLY IN MEASURE WITH KNIFE AND LEVEL OFF. 
FOR 3-HOU RL Y FEEDS FOR 4-HOU RL Y FEEDS 
6 o.m. to 9.30 p.m. (6 feeds) 6 o.m. lo 10 p.m. (5 feeds) 
Avoid 
"LACTOGEN " 
AGE 
Level WATER Makes Cols. 
Spoonfuls Spoonfuls Fluid per 
Table! Tea Table 
Ounces feed 
At 1st Week - I 2-,. 
'* 19 3rd 
" 
I & ! 5! 2:i 56 
5th 
" 
I & 2 7 4 71 
abrupt 
changes. 
Each 
week 
"LACTOGEN" 
Level WATER Makes Cols. AGE Spoonfuls Fluid per Spoonfuls 
Ounces feed 
Tobie I Tea Table 
I 
At lstWeek - l;t 3 I! 22 
3rd 
" 
I & I 6! 3! 61 
5th 
" 
2 
- 9 5 90 
7th 
" 
I & 3 8 4! 81 
make 7th " 2 & I 10 S! 101 
2! Mths. 2 
-
9 5 90 2f Mths. 2 & 2 10! S:i 111 
3! 
" 
2 & 2 9, 5:t 103 
4t 
" 
2 & 3 10 S! 113 
Discontinue night feeding ( after 10 p.m.) as soon 
as possible. 
gudual 
increases. 
3t 
" 
3 - II 6 123 
4! 
" 
3 & I 12 6:i 133 
5! 
" 
3 & 2 13 7:t 144 
6! 
" 
3 & 3 14 7:i 154 
7! 
" 
4 
- 15 Si 164 
Try 4-hourly feeding after 2nd month. 9 " 4 & I 16 9 174 
IMPORTANT.-When commencing this food mix all the water with only half the amount of "Lactogen" fo r first feeds, then gradually 
increase the amount of "Lactogen" to amount shown. 
I Teaspoonful of Lactose (milk sugar) to be added to each feed for first 10 weeks . If continued after 10 weeks, then rG>duce the 
"Lactogen" by one teaspoonful. 
MIXING.-Place powder on top of the hot (boiled) water and stir vigorously with a fork until completely dissolved. 
Analysis of "L t II Data of '' Lactogen. II ac ogen. 
POWDER DILUTED 
Fat 24.5 3.2 Medicinal Tablespoon = .29 oz. or 8.1 ·grm. 
Protein 23 .7 
Lactose 43.6 
Ash 5.2 
Added Vitamin A 
Added Vitamin D 
Added Organic Iron .... 
3.1 oz. Avoir. = 3! Tablespoons. 
5.7 Gram = 5.05 Calories. 
. 67 Tablespoon = 41 Calories . 
70 Internationa l Units per ounce of mixed food. 
15 
4 parts per million of Fe per ounce of mixed food. 
WHY WE MAKE TWO INFANT FOODS. 
Cows' milk unmodif ied is not suitable for infants because of its high protein and low sugar. In 
"Vi-Lactogen" the protein and milk sugar are mod ified close to breast milk composition. "Lac-
togen" is modified to intermediate figures. We believe that, for the very young babies, "Vi-
Lactogen" is the food to recommend, but if higher protein is indicated, or the baby is weaned 
at 5 to 6 months, or later, then "Lactogen" should be used and continued during the early years 
of baby's life. Cod liver oil is not essential, as both foods, in addition to the Vitamins naturally 
present in the milk from which they are made, now contain added Vitamins A and D, and 
sufficient added Organic Iron to give the average amount present in human milk. 
COMPARE THESE STATEMENTS. 
"Lactogen" and "Vi-Lactogen. 11 
Uniform in composition. 
• • 
The process lowers the curd tension and causes it to form 
with proteolytic ferments a fine flocculent curd. Protein is 
proportionately lower than in cows' milk. In "Vi-Lactogen" 
it is only 2.1 per cent. 
* 
Lactose is added, so that "Vi-Lactogen" approximates human 
milk in composition in this respect . 
"Lactogen" contains slightly less lactose. 
• 
Pathogenic organisms killed in process of manufacture. 
• 
Bacterial counts on dilution are very low (Nestle Research 
Laboratory). 
* * 
Bacterial qiunts tend to decrease after manufacture. 
• * 
Fat globules as small as in human milk. 
* 
Remains sweet and pure. Only sufficient is mixed for each 
feed. 
* 
Little danger of contamination from outside sources. 
* 
Manufactured from milk within a few hours of milking. 
* 
* 
* 
Raw Milk. 
Butter fat figure in particular 1s not constant. According to 
Droop Richmond, variations are-minimum 1.04 per cent., 
maximum 12.52 per cent . 
* * 
With rennet it forms a hard clot, which is very indigest,ble, 
due to greater amount of casein in cows' milk compared to 
human milk in which albumin predominates. 
* 
Has 4.7 per cent. Lactose, while human milk contains an 
average of 6.6 per cent. 
* 
Many epidemics have been traced to raw milk supplies. Bovine 
type of tubercle bacillus can cause tuberculosis in children . 
* 
Public Health reports on milk supplies of cities mention colony 
counts generally in millions. 
* * 
Bacterial counts increase with enormous rapidity. " Milk 
with an initial content of 30.000 per c.c. held at 68° Fahr. 
may possess 4,000,000 bacteria per c.c. at the end of 24 hours, 
or 25,000,000,000 at the end of 48 hours."t 
Fat globules much larger than in human milk, and therefore 
less easy to digest by an infant. 
Sours easily, unless held in cold storage. 
Easily contaminated by flies, dust, dirty jugs, etc. 
* 
City milk is frequently 24 to 48 hours old when delivered. 
~ {Pri,cnoro; Physio1ogical Feeoing oi Infants, ooge 179.) 
* 
11Vi-Lactogen. 11 
The fat present 1s similar to that of human milk, and is there -
fore easily digested. Addition of a vitamin concentrate ensures 
ample Vitamin A and D content and avoids the need for a 
large excess of a foreign fat. 
* * 
" V,-Lactogen" is uniform in composition and very similar to 
average for human milk. 
* * 
"V,-Lactogen" is simple in use, as it only requires mixing with 
hot (boiled) water. Place the powder on top of the water 
and stir vigorously with a fork. 
• * 
Cost of feeding on "Vi-Lactogen" is low. 
• * 
"Vi-Lactogen" is exposed to a shorter heating period 
during manufacture than in boiling milk under normal house-
hold conditions. 
• .. 
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* 
~: 
* 
* 
• 
* 
Modified Cows' Milk. 
Complete mod1f1cat1on requires far more Cod liver Oil than 
is necessary to supply vitamins. This excess is liable to upset 
the infant. 
* 
. * 
The final analysis of modified milk depends upon the unknown 
composition of the milk used. 
* 
Modified milk requires very careful measuremen t of milk, Cod-
Liver Oil Emulsion, Lactose and of water. This involved method 
adds to the uncertainty of the composition of the mixture. 
Cost is generally higher due to the extras required, even if 
a lcw-priced milk is used. 
Milk is generally boiled for safety and frequently heated more 
than once. 
* * 
COMPARATIVE TESTS 
LACTOGEN and COWS' MILK 
VI -LACTOGEN under same test 
shows similar comparison. 
PHOTO-MICROGRAPHS 
OF THE FAT GLOBULES. 
CURDS FORMED DURING DIGESTION 
With LACTOGEN, the large solid clot of cows' milk 
is replaced by a finely divided curd resembling that 
of human milk. 
BACTERIAL PURITY 
cows· MI LK 
I/ I ,OOO c.c. plated-over 
200,000 bacteria per c.c. 
LACTOGEN 
I/ I 00 c.c. plated - less 
than I ,OOO bacteria per c.c. 

WHEN STARTING BABY ON "VI-LACTOGEN" 
The following article giving advice to mothers is in the pamphlet included in all tins of " Lactogen" and "Vi-Lactogen " 
In the first few weeks of life, baby's digestion has to learn how to function. 
A mother should not be over-anxious for a quick increase in weight - perfect digestion is 
essential first. 
If breast milk fails the only alternative is a modified milk food, such as "Vi-Lactogen." 
A mother should, if she can, partly feed the baby and only make up the deficiency with "Vi-
Lactogen." When this is necessary for a very young baby, the change-over to the new food 
needs careful handling. The natural food is breast milk and tolerance for the new food has 
to be established. 
Do not change suddenly to the quantities given on the "Vi-Lactogen" tin. These figures are 
correct for average babies, but only after they have adjusted themselves to the change from 
breast milk. 
NOTE: 
l. Never start using any infant food at full strength. Give the full amount of water for baby's 
age but only half the amount of powder shown in the feeding table. 
2. Gradually increase the amount of powder up to the figures given. The normal baby can 
usually reach full strength in one or two weeks, but others may need longer. 
It is important, however, to get to full strength without delay, as baby needs this amount 
of powder for its normal growth. 
3. (a) Most babies will show normal progress but if there are signs that baby has difficulty 
in tolerating the full strength mixture try adding one tablespoonful more of water 
than the table shows. 
Baby will sometimes digest a diluted mixture more readily, provided the volume is 
not too much to swallow. 
(b) Another temporary alternative is to replace one teaspoonful of "Vi-Lactogen" powder 
by one teaspoonful of Lactose (milk sugar) until the full strength (without added 
sugar) can be tolerated. 
4. If baby is not showing satisfactory progress ask the advice of your doctor, or telephone 
or write to the address of our Infant Welfare Room in the State in which you live. The 
address is given in this pamphlet. 
WATER REQUIREMENTS: Do not cut down the amount of water when starting on the food 
or if baby appears upset. Cut down the powder temporarily but not the quantity of water 
Babies need water. Give plenty of boiled water, especially during hot dry months. 
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"LACTOGEN" FOR THE NURSING MOTHER. 
It is undoubted that "Lactogen" has the effect of improving the flow of breast milk in many 
cases. Attention has been drawn to this fact by doctors closely associated with maternity 
hospitals, who have tested "Lactogen" in the diet of mothers and expectant mothers. 
It is not suggested that "Lactogen" acts as a direct stimulant to the mammary gland. The 
explanation of its value lies in the fact that it is the simplest way in which an incorrect or 
inadequate diet can be improved, i.e., by giving to the mother the proper components of human 
milk in a well-balanced and easily digestible form. 
It is the experience of the majority of physicians that many mothers have little or no idea of the 
correct diet necessary to obtain the best results when breast feeding an infant. 
"Lactogen" can be diluted to any desired strength and can be made up so that the prepared food 
contains considerably more solids than cows' milk, thus avoiding the discomfort caused when 
the latter is fed in the large quantities necessary to give equivalent nourishment. 
In the maternity hospitals referred to above, "Lactogen" is also being used in a variety of ways, 
such as in the preparation of custards, milk puddings, and other appetising dishes, where its 
agreeable flavour and ease of assimilation produce the same satisfactory results . 
• • • • • 
FREE ANALYSES OF HUMAN MILK. 
When breast-fed infants are not progressing there is always the possibility that the milk supply 
is abnormal in composition. Realising the difficulties of obtaining an analysis, we have opened 
a section of our Laboratory for the analysis of human milk. This service is free to Physicians. 
We strongly advise taking a sample from the complete contents of the breast if results of value 
are to be obtained, especially in regard to fat, as the percentage of this constituent increases as 
the gland empties. If it is difficult to obtain such a sample, we recommend a composite 
mixture of equal quantities taken at the beginning, middle and end of suckling. 
A quantity of 1 oz. is all that is required for a complete analysis. This bulk sample should be 
thoroughly mixed before filling the sample bottle, and we suggest adding one drop of forty per 
cent. formalin to this quantity as a preservative. 
At your request we will be pleased to forward bottles for sampling which will already contain 
the required amount of formalin. When a complete analysis is not specifically asked for, we 
will determine the fat percentage and total solids only. Always record your name and address 
or telephone number to avoid delay in advising you of results. 
A complete record of all the analyses made can be seen at our Research Laboratory at any time . 
• • * * • 
'The following interesting figures have been obtained each year from numerous analyses of samples of human mil~ 
since the special section of the Nestle Research Laboratory has been opened:-
Average Average Average Average Average Average Average Average Maximum M,nimum 
1926-43 1944 1945 1946 1947 1948 1949 1950 Fat 4.42 3.8 3.74 3.85 3.80 3.53 4.00 3.86 12.75 .21 Lactose .. 6.86 6.68 6.97 7.03 6.96 7.08 7.11 7.02 9.72 1.01 Protein •. 1.35 1.51 1.26 1.25 1.26 1.28 1.30 1.32 6.71 .44 Ash 
.22 .24 .22 .24 .22 .20 .21 .21 .50 .11 
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SPECIAL RECIPES. 
" Lactogen" Milk Puddings.-ln making the usua l cerea l puddings, such as cornflour, sago, 
tapioca, semolina, ground rice, etc., "Lactogen" can be used w ith advantage to replace ordinary 
milk. As a general ru le, prepa re the " Lac togen" in the fo llowing strength: Th ree level house-
hold tablespoons to one cup of boi Ii ng wa ter. 
Malt Soup.- H,- tablespoons Maltogen, 1 tab lespoon of flour, 41 tablespoons "Lactogen," 15 
ounces water. 
Mix the Maltogen, flour and " Lactogen" together. Add suffic ient water to make a smooth 
paste; then add remainder of water and stir. Place in a double boiler and boil for 5 to 10 
minutes. 
Mutton Broth.- Cover a shank wi th water; add 1 tablespoon of barley and a pinch of salt. Boi l 
about four hours till meat comes easily from the bone. Strain and set. When cold, remove 
all fat and warm up. This broth is best made the day before using. 
Pritchard 's Vegetable and Bone Soup.-Take 1 lb. of sh in of veal or bone of some other young 
animal (chicken, lamb, etc.). Chop up so as to expose marrow and simmer gently for about 
eight hours with 11 pints of water and 1 tablespoon of ma lt vinegar, but no salt. Add about !lb. 
of mixed vegetables ,md JgJin simmer for one hour Stra in, mJke up to 1 pint, and allow to 
set into jelly. 
( Dr. Eric Pritchard, referring to the uses of this soup in his work, "The Physio logica l Feeding of 
Infants and Children," states:- "lt can be given to babies of any age .. . For ordinary healthy 
infants I generally order 2 to 4 ounces to be given in the 24 hours.") 
Rice, Barley or Oatmeal Jelly.- T wo level tablespoons of rice f lour or patent bar ley ( in the case 
of oatmeal jelly, H level tablespoons of oatmeal), 10 ounces of water, pinch of salt. 
Mix the rice flour, pa tent ba rley or oatmeal with 1 ounce of cold water and add 9 ounces 
of boil ing water. Stir two minutes and place in double bo iler. Boi l for one to two hours Strain 
and keep covered in a coo l place. 
" Lactogen" Gruel.- Take one teaspoon of oatmeal Jnd sprink le into a cup of water, and boi l 
20 minutes to ha lf an hour. ( If for a baby under 9 months this must be strained ) Add 
prepared "Lactogen" to su it taste. 
Baked Custard.- One egg, half a pint of prepared "Lactogen," sugar to taste. Beat up the egg, 
add the "Lactogen," stirring well , pour into a bu t tered pie dish and bake in a slow oven A 
few drops of vani lla or essence of lemon may be added. 
Ground Rice Custard.-Ground rice, one egg, half a pint of prepared "Lactogen." Mix one large 
teaspoonful of ground rice wi th the " Lactogen." Beat up the egg. and add this to the mixture 
with a li tt le sugar. Bake in a pie dish in a slow oven. 
xii 
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NESTLE'S HOMOGENISED FOODS 
Percentage Composition:* 
Corbo- Fibre Wt. ozs. Calories in Combination Water Fat Protein hydrates (homo· Ash I Med. I Med. 
genised) Tablespoon Tablespoon 
Bone and Vegetable 86.5 l. l 2.0 8.9 0.4 l l .5 7 3 Mixed Vegetables . . 89.2 0.5 2.0 6 7 0.4 1.0 .5 5.5 Tomato .. 86.0 0.3 4.l 8.1 0.7 0.7 .5 8.0 
The very important process of homogenisation which has for a long time been applied to 
certain well-known milk products of the House of Nestle's, is now successfully applied to Soups and Vegetables to produce Nestle's Homogenised Foods. 
Homogenisation is a highly intricate scientific process of breaking down the coarse fibres and 
cell walls into minute particles which then cannot irritate the mucous membranes of the baby's digestive system. At the same time it exposes the contents of the cells to the action 
of the digestive juices, so that the maximum amount of nutriment is utilised. 
Ordinary home cooking or commercial straining cannot achieve the same degree of disintegra-
tion as homogenisation, because the cells are microscopic in size, and, therefore, will pass 
through the finest sieve. 
The plate opposite this page graphically illustrates the enormous difference between home 
cooking and sieving on the one hand, and homogenisation on the other. 
The second pair of photo-micrographs strikingly illustrates the effect of homogenisation on the rate of digestion. The fine particles pass through the intestines without causing irritation, but by gentle stimulation maintain regular evacuation. · 
Because of the fine state of subdivision, Nestle's Homogenised Foods can be introduced quite 
early into the infant's diet without fear of causing any of the varying degrees of chronic indigestion which is one of the most common ailments of childhood. These occur when the 
variety of food is enlarged and the child's digestion is overtaxed by cereals, raw fruits and 
vegetables cooked in the ordinary way. 
Careful management of the child is necessary and starchy food should be reduced, while foods 
which leave a bulky residue after digestion should be avoided. It is at this time that the low 
residue properties of Nestle's Homogenised Foods are invaluable. 
Although we recommend the introduction of Homogenised Foods at about the sixth month, in England it is customary to begin when the baby is about four months old, while in America 
they are prescribed earlier still- at two to three months. 
As always, when commencing to add new foods to the diet, it is necessary to begin with a 
small quantity, such as one tablespoonful at the mid-day milk feed, and to increase gradually, 
so that in about a month, half a tin is consumed daily. 
No cooking is necessary-the required quantity is merely warmed and is then ready for feeding. Although primarily intended as a supplement to the diet of infants, Nestle's Homogenised Foods, as they are so easily digested and quickly assimilated, make nourishing dishes for toddlers and young children, and are also particularly valuable in the specific treatment of 
adults in cases where a roughage-free diet is essential, and for inclusion in the dietary of pre- and post-operative cases. 
• Nestle Reseor.ch Loborotory. 
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THE RESULT OF 
HOMOGENISING VEGETABLES 
AND ITS EFFECT 
ON DIGESTION 
THE ACCOMPANYING 
PHOTO-MICROGRAPHS 
VIVIDLY ILLUSTRATE 
THE DIFFERENCES 
Photo-micrograph of ordinary home-strained 
vegetables. The food cells and fibres are the 
dark areas. 
• 
I • 
.., 
. ·
. 
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-. 
.. 
• 
N estle's 11 omogenised i\l ixecl Vegetables. 
A clear illustration of how the food cells and 
coarse fibres are broken down by homo-
genisation. 
MAGNIFICATION 
P hoto-micrograph of urdinary home-strained 
vegetables after digestion for 2 hours at 
98.4°F . with 7 times their weight of 
duodenal juice. 
Nestle's Ilomogenised ~1ixed Vegetables, 
a ftcr only 30 min-utcs' dige tion under the 
same conditions as home-strained vegetables. 
1 0 0 
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FOOD 
"VI -LACTOGEN" 
"LACTOGEN" 
MALTOGEN 
ORANGE JUICE 
RICE JELLY 
BARLEY .. 
OATMEAL .. 
HOME-MADE 
RUSKS 
JUICE OF 
RAW BEEF 
MUTTON BROTH 
VEGETABLE 
VEGETABLES 
EGG YOLK. 
RAW 
DRY CRUSTS 
OF BREAD 
COCOA 
"LACTOGEN" 
CEREAL 
PUDDINGS 
APPLE PULP 
PRUNE PULP 
FIRM RIPE 
APPLE 
STALE BROWN 
BREAD AND 
TOAST 
SUGGESTIONS FOR THE USE OF VARIOUS FOODS WITH OR WITHOUT 
"LACTOGEN," FROM BIRTH TO TWELVE MONTHS, IN THE DIET 
AGE 
All Ages 
All Ages 
All Age, 
1 Month 
6-7 Months 
6-7 Months 
6-7 Months 
6-7 Months 
6-7 Month5 
9 Months 
10 Months 
10 Months 
10 Months 
12 Months 
12 Months 
OF THE AVERAGE INFANT. 
QUANTITY 
See feeding table ( page xxxvi) 
See feeding table (page xxxviil . 
Add to "Lactogen" or "Vi-Lactogen" 
l to 1 teaspoonful per feed (see 
table, page I). or replace one tea -
spoonful of the "Lactogen" or "Vi-
Lactogen" powder by one teaspoonful 
of Maltogen. 
Begin with a few drops, increasing 
to a half teaspoonful two or three 
times per day. Can be added direct 
to bottle or given midway between 
feeds Increase to 6-8 teaspoonfuls 
daily at 6 months. 
Added to bottle, beginning with very 
small quantities. or given separately 
later. 
Very small quantity just before or 
after "Lactogen" feed. 
REMARKS 
When modification is practised by the addition 
of cod-liver oil or extra lactose "Vi-Lactogen" 
is indicated as simpler arid more satisfactory, as 
only the addition of water is necessary. 
"Lactogen" is a safe basic milk diet during all 
stages of a child's development. 
Maltogen contains all the sugars formed from 
starah. Therefore, useful in educating the diges-
tive functions of an infant for starch. Of value 
also as a corrective for constipation and in 
malnutrition. Contains added Vitamin B, 
Dilute with twice the amount of cool boiled 
water. 
Given to supply excess of anti-scorbutic vitamin 
} teaspoonful 1n 3 to 4 tablespoons of warm, 
boiled water one hour before feeding tends to 
prevent constipation. Prepare juice just before 
using 
It is usually advisable to start with barley or 
rice jelly, as they do not have the same irritating 
effect as the oatmeal jelly. 
The period to begin depends on the develop-
ment of the teeth 
NESTLE'S HOMOGENISED FOODS. 
Begin with only a very small quantity, 
increasing to t to I oz. daily. 
Begin with small quantity added to 
the broth, and at 8-9 months two 
tablespoonfuls given separately. 
Commence with l teaspoonful added 
to the milk mixture. 
Only very small quantity is actually 
eaten. 
Weak. 
Two ounces, 1 meal per day 
One teaspoon. 
Begin with small quantity 
Begin with small quantity. 
Small quantities can be given earlier. BAKED 
BREAD CRUMBS can be added to the broth. 
Well mashed and strained peas, beans, pumpkin, 
marrow, cauliflower, spinach, carrots 
Gradually increase to 2 teaspoonfuls. 
Give usually just before "Lactogen" bottle; may 
be slightly buttered. Do not leave baby alone 
with crust. 
Made with "Lactogen." 
Very small quantities can be given as early as 
the 7th or 8th month to inculcate starch 
digestion. 
Gradually increase quantity to 1 to 2 table 
spoons. 
Begin by scraping off with a spoon. 
Lightly spread with butter, dripping, seedless 
jam, honey or treacle. 
The "Lactogen" and "Vi-Lactogen" Mother Book which we give to mothers contains additional suggestions. 
N B.-Mothers are apt to overfeed when commencing with starchy foods. It cannot be over-emphasized that only very ~m.ill amounts 
of supplementary foods should be added, except towards the end of the first year 
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MILO. 
A Fortified Tonic Food. 
Percentage Composition:* 
Fat Protein Carbohydrate Mineral Salts Moisture 
11.7 12.7 68.0 4.6 3.0 
Wt, Oz. 
I Med. 
Tablespoon 
.26 
Calories in 
I Med. 
Tablespoon 
32.0 
Milo-Fortified Tonic Food-prepared by the Nestle Company, is the outcome of prolonged re-
search and investigations. The composition was determined from the results of numerous 
biological trials and, moreover, was approved by several distinguished dietitians before being 
finally adopted. 
Milo is a concentrated tonic food prepared from Milk and Malted Cereals and Cocoa, 
fortified by the addition of Vitamin concentrates, organic Phosphates and important minerJI 
salts-including Calcium, Magnesium, Iron, Sod ium. 
It is now generally accepted that many modern diets are seriously deficient in certain minerals 
and that such deficiencies are not only conducive to faulty metabolism but may even, in some 
instances, ultimately lead to specific disease. Milo is, therefore, enriched with balanced amounts 
of those mineral constituents which are so essential to the human organism - especially as 
regards the nervous system. 
These elements are added in those particular combinations which can be readily utilised; for 
example, iron is furnished as the easily assimilated ferri et ammonium citrate, whilst an 
adequate phosphorus allowance is provided in the form of glycerophosphates-which can be 
rapidly absorbed. 
The addition to Milo of magnesium is of particular clinical interest, as it is now known 
that this element is a constituent of all living cells. Professor Delbet of Paris has sub-
mitted evidence of his contention that certain pathological conditions are attributable to 
magnesium deficiency which he considers arises from a gradual decrease in the amount pro-
vided by ordinary foodstuffs. 
The nerve cells in particular call for appreciable amounts of magnesium, so that Milo-on ac-
count of its richness in magnesium-is a definite fortifier of the nervous system. 
Milo also furnishes a generous vitamin allowance; not only are the vitamins of the original grain 
and milk carefully retained, but the incorporation of cereal germ, a rich, natural source 
of B1 , and also of yeast, provide additional quantities of the B factors. Moverover, the product 
is supplemented by the addition of fish liver oil concentrates which supply Vitamins A and D 
in natural ratio, without impairing the taste, odour or digestibility of the Food. 
Milo, when packed, contains not less than the following amounts of Vitamins and minerals:-
• Nestle Research Laboratory. 
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Vitamin A 
Vitamin 81 
Vitamin D 
Calcium as Ca 0 
Magnesium as Mg O .. 
Iron as Fe2 03 .. 
Phosphorus as P2 Oa .. 
500 International Units per ounce 
50 
100 .. 
. . 0.65 per cent. 
. . 0.26 
. . 0.02 
1.30 
Indications for Use. 
~ervous Disorders. Milo has been specially designed as an anti-neuritic tonic food, and is 
invaluable in cases of neurasthenia, nervous debility and insomnia. Its 8 1 content is of special 
interest. 
Pregnancy. Milo is of particular value during pregnancy, as - apart from its general nutritive 
properties - it increases the calcium-phosphorus intake, and thus avoids depletion of the 
ma ternal skeleton, due to the f~tal demand. 
Nursing Mothers. As Milo is a complete food, it offers the supplementary nourishment re-
quired during this period; in addition the mineral and vitamin contents are of value-not only 
in maintaining the general health of the mother - but also in protecting against possible 
deficiencies in the infant. 
Senility. Milo can be included with advantage in the dietary of the aged; it is easily digested 
and contains an ample supply of magnesium, an element frequently indicated owing to disturb-
ances in the calcium-magnesium balance caused by advancing age. 
Convalescents, Post-operative Cases, etc. In all cases where an easily digested tonic food is 
indicated, Milo may be prescribed with every confidence. 
Milo has excellent keeping qualities and is extremely convenient in use; it is taken in either 
hot or cold milk as desired. A simple way to include Milo in the diet is to recommend its use 
in place of cane sugar on cereals and puddings 
STERILISED CREAM. 
Percentage Composition:* 
Solids- Wt. ozs. Ca loti es in 
Water Fat not Cone I Med . I Med . 
lot Suga r Ta blespoon Tab lespoo n 
67.0 25.5 7.5 .50 38.0 
Sterilised Cream is manufactured in a similar way to Ideal Milk except that concentration is not 
required. Although absolutely free from preservative, Nestle's Sterilised Cream will keep 
indefinitely in the unopened state. 
Cream, on account of its high percentage of butter fat, is rich in Vitamins A and D, and 
according to authorities the method of manufacture we use does not appreciably affect these 
Vitamins. 
NESTLE'S AND GOLD MEDAL CONDENSED MILKS. 
Percentage Composition:* 
Wt . oz. Calories in 
Cane I Med. I Med. 
Water Fat Protein Lactos~ Ash Suga r Ta blespoo n Ta blespoon 
25.5 9.2 9.0 11.8 2.0 42.5 .67 65.5 
In the manufacture of high-grade condensed milk the quality of the fresh milk used is of the 
utmost importance. We apply to all our products the same strict control throughout as out-
lined in the notes we have given on the manufacture of "Vi-Lactogen." 
In the process of manufacture of condensed milk the fresh milk is pasteurised and then drawn 
by suction into large vacuum pans with a holding capacity of many tons of condensed milk. 
Sterilised sugar solution is drawn into the pan during evaporation of the milk. 
' Nestle Re search Laboratory. 
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By reducing the pressure with vacuum pumps rapid ebullition in the milk at low temperatures 
results and concentration takes place until the original 87 per cent. of water in the fresh milk 
is reduced to 25.5 per cent. The vacuum is broken, and the condensed milk flows by gravity 
to the cooling tanks, and finally to the filling and packing machines. 
The low temperature of evaporation and the absence of oxygen are, no doubt, responsible for the 
fact that in high-grade condensed milks the Vitamins A, B, and C, also D and E are practically 
unaffected. 
As the condensed milk has never reached temperatures higher than pasteurisation, it is not an 
absolutely sterile article in the strict sense of the word, but it is free from pathogenic organisms. 
Owing to the quality of the fresh milk used, and the scrupulous hygiene of our factories, our 
Research Laboratories frequently record colony counts of less than 17 organisms per gramme. 
This figure is the more striking when compared with Public Health reports on city milk 
supplies. 
Nestle's Condensed Milk has long been recognised as an extremely useful food for premature 
infants; also children suffering from gastric disturbances show a marked tolerance for it when 
other foods have failed. Its freedom from pathogenic organisms makes it a safe food during hot 
weather. · 
A recommended method for premature infants when breast milk is not available is to begin 
by using 1 part of condensed milk by volume with 11 parts of boiled water. For example, 
one half medicinal tablespoonful of condensed milk (2 teaspoonfuls) plus 5! medicinal table-
spoonfuls of water gives 6 tablespoonfuls of mixture or 3 fluid ounces - caloric value 
approximately 11 per ounce. 
Then gradually increase strength to 1 part of condensed milk by volume with 7 parts of boiled 
water. For example, one medicinal tablespoonful of condensed milk plus 7 medicinal table-
spoonfuls of water gives 8 tablespoonfuls of mixture or 4 fluid ounces-caloric value approxi-
mately 16 per ounce. 
The composition of this full strength mixture is approximately 1.5% protein, 1.48% fat, 
8.7% carbo-hydrate (2.2% lactose, 6.5% cane sugar). 
The total water intake required daily for prematures is about 3 ounces per pound body weight. 
An adequate intake of water is important. 
When used as the sole diet of an infant care should be taken to see that the Vitamin A and 
D intake is adequate as the fat percentage is comparatively low, with a consequent decrease 
in Vitamins A and D. 
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Directions for Preparing Nestle's and Gold Medal Condensed Milk for Infants: 
Age 
At 1st week ............. . 
2nd ,, ...... ...... .. 
3rd .. .. ........... . 
4th ,, ...... ... ... .. 
" bth " ......... ... . . 
., 2! months ............ .. 4t .. .. .......... .. 
b 
Condensed Milk 
Medicinal Spoons 
Tobie Tea 
I 
I 
2 
3 
I I 
I 2 
I 3 
2 
Boiled Waler 
Medicinal Table- Calories 
spoons per Feed 
2 lb 
4 33 
6 49 
7 65 
9 81 
1ot 98 
12t 114 
14 131 
Remarks. 
This table is based on I port of Condensed Milk to 
7 ports of woter, for six 3-hourly feeds at 6 o.m., 
9 a.m., 12 noon, 3 p.m., 6 p.m., and 9 p.m. 
For 4-hourly feeds odd one .filth the amount of 
Condensed Milk and water lo each feed. 
To use household tea and tablespoons, take two-
thirds of the medicinal measurements. 
If is best to use medicinal measures, as household 
spoons vary in size. 
General Conclusions. 
Contained in a report by the Laboratories of the Royal Institute of Public Health, London." 
1. The milk used in the preparation of Nestle's Full Cream Condensed Milk is obtained under 
the most satisfactory conditions of supervision. 
2. The processes of manufacture are carried out under the best hygienic conditions. 
3. The chemical results show the condensed milk to be of good quality. 
4. The bacteriological results show that the processes adopted are effective in the reduction and 
destruction of bacteria. 
5. No evidence was obtained of the presence of the tubercle bacillus. 
6. Evidence Gf the preservation of the vitamin contents was confirmed. 
IDEAL MILK-(UNSWEETENED). 
Percentage Composition: 
Woter Fol Protein Lacio so Ash 
Wt. ozs. C4lorrrs 1n 
Cono I Mr.d . I Med 
Sugar Tablespoon Tablespoon 
§§ 71.8 8.2 7.9 10.4 1.7 .54 23.2 
** 3.8 3.7 4.9 .7 10.3 
In the manufacture of Ideal Milk, laboratory methods of sterilisation under pressure are adapted 
to industrial conditions. Great care and scientific control are necessary both in the preparation 
and sterilisation of the milk. 
Without any addition, the milk is concentrated to a definite analysis in the vacuum pan and 
homogenised to split up the butter fat globules and effect satisfactory emulsification when 
diluted. It is then filled into tins and hermetically sealed. The filled tins are placed in large 
autoclaves and subjected to sterilising temperatures for a period of about a quarter of an hour. 
By this means every organism in the milk is killed; therefore, the product will keep indefinitely 
while sealed. After opening, as no preservative is present, the milk will sour in the same way as 
fresh milk, and in warm weather it should be kept on ice if not used immediately. 
Ideal Milk when diluted provides a useful substitute for fresh milk for all general purposes. 
Of all forms of cows' milk, unsweetened milk is perhaps the least allergic. In practically 
every case of true milk allergy, unsweetened milk is well tolerated. ( "J . Pediat.," May, 1940) . 
NESTLE'S MALTED MILK. 
Vitamin "8 1 " is now added to Nestle's Malted Milk. 
Percentage Composition: 
Vitamin B, WI.oz. Calories in 
Water Fot Protein La close Ash Cane Sugar Malt Sugars Storc h lnt. Units I Med . I Med. 
per oz. Tablespoon Toblespoon 
t 2.2 9.4 12.0 11.9 2.9 61.5 150 .34 42.0 
+ 
.9 1.1 1.2 .28 5.9 14 6.0 + .. 
Nestle's Malted Milk is made by drying a combination of whole milk with an extract of malted 
• This report deals with investigations and cond(tions obtaining at one of our Englisti Condenseries, but the methods of condensing and 
care exercised there apply equally to all factories controlled by the Company throughout the world. 
§§ Concentrated. •• Diluted, 1 fluid oz. to 1} water. 
t Dry. + Diluted, It Med. Tablespoons to 4 oz. water. 
xlvii 
barley and wheat flour, the ratio of malt solids to milk solids being 2 to 1, the whole of the 
starch being completely converted by diastatic action into soluble malt carbohydrates. 
The final process is an interesting one, as the whole of the desiccation to powder takes place 
under vacuum. 
While we do not recommend Nestle's Malted Milk for routine infant feeding, nevertheless it 
is useful in special cases, as generally speaking tolerance for maltose is greater than for either 
lactose or cane sugar. The following feeding table has been found useful. 
Based on level, not heaped, medicinal tablespoons. 
(l Tablespoon = 4 Medicinal Teaspoons Malted Milk 
= ! fluid ounce of water) . 
Ag e 
1st month 
2nd ,, 
3rd 
4th 
5th 
6th 
Malted Milk 
Med. Tablesooo n 
J to { 
I.} 
2 
2-} 
3 
3-} 
Water 
Med. Tablespoon 
3 to 5 
7 
9 
12 
15 
16 
The table. is based on three-hourly feeding intervals allowing for one night feed during first 
month. 
Times of feeding recommended :-6 a.m., 9 a.m., Noon, 3 p.m., 6.30 p.m., 9.30 p.m. 
After 6 months, the quantities given should be increased gradually in the prof)ortion of 1 table-
spoon of Malted Milk to 4 tablespoons of water, i.e., if giving 5 tablespoons of Malted Milk, 20 
tablespoons of water would be required. 
Nestle's Malted Milk is ot value when low fat and protein, together with replacement of cane 
sugar, becomes necessary, and further, owing to the method of preparation, the vitamins of the 
milk and cereals are retained. When used for a prolonged period for infant feeding the supple-
menting of accessory food factors A and D is desirable, especially as the milk constituents are 
comparatively low when the product is diluted for use. 
In recent years a great deal of scientific work has been carried out on the physiological effects 
of vitamins on human health and nutrition, which may be summarised as follows :-
Shortage of Vitamin B1 .- A shortage of Vitamin 8 1 , known as the anti-neuritic, growth-promoting 
vitamin, has been proved to cause very serious disorders.· While extreme shortage which causes 
beri-beri and associated diseases is rarely encountered in this country, there is no doubt that 
modern diet and the refining of cereals can result in a lowering of the 8 1 intake to dangerous 
levels. This has brought about in many individuals a condition of chronic deficiency. 
The indigent, and those who, from idiosyncrasy eat poorly balanced diets, and food faddists , 
frequently seriously reduce Vitamin 8 1 intake. Patients suffering from organic disease often 
have little appetite, or dietary restriction may limit intake, while gastro-intestinal disturbances 
can also impair absorption. 
Finally, the 8 1 requirement is greatly increased by augmented metabolic processes in febrile 
conditions, hyper-thyroidism, intense muscular exertion and during pregnancy and lactation. 
xlvi1i . 
Scientific Opinions-Well-known scientists claim that many disorders of modern life, loss of 
appetite, constipation, nervous and alimentary diseases can be traced to a border-line intake 
of Vitamin B 1 • These are dietetic troubles which do not necessarily incapacitate, but which 
lower the general tone and cause mental and physical fatigue. Many go further and state that 
shortage of Vitamin BI is the most serious feature of present-day diet. 
Adequate Intake Essential.-Vitamin B, cannot be stored for any length of time in the body. 
There is no appreciable reserve to be drawn on and, therefore, it is essential that the daily 
intake be adequate. 
Modern refining of flour removes the germ of wheat because of its ill effect on the keeping 
quality and colour of the flour, also statistics have proven that much less flour is eaten now 
than formerly. Previously the body could rely on the wheat germ in flour for a reasonable B 1 
intake, but it must now obtain the necessary B 1 units from other sources. 
Nestle's Malted Milk is now fortified with Vitamin B 1 .- Nestle's Malted Milk, which has always 
been prepared from barley malt and other cereals containing the valuable germ, has now been 
fortified with additional Vitamin B1 from the richest natural sources. This means that other 
associated vitamins are also added; i.e., A, B .. and E, and valuable organic phosphates of Cal-
cium and Magnesium. 
Nestle's Malted Milk has been found particularly useful in invalid diet, in typhoid, pneumonia, 
and post-operative cases, where easy digestion and rapid assimilation are essential. 
Nestle's Malted Milk is not only a nourishing food drink, but, as the result of this new develop-
ment, has definite tonic and invigorating properties due to this increase in its Vitamin B potency. 
MALTOGEN. 
Malt Sugars with Vitamin B1 for Infants and Adults. 
Percentage Composition:* 
Vitamin 81 Wt oz. Calori es in 
Woter Fot Loctosc Ash lnt . Units I Med . I Med . Cone Sugor Malt Sugo rs per oz . l oblespoon lobl espoon 
3.0 5.6 1.4 90.0 140 .33 36.9 
Maltogen is a dried extract prepared by the enzymic action of malt diastase on barley malt 
and other cereals. Not only are the natural vitamins and mineral salts retained, but these are 
fortified still further by cereal germ extract, rich in Vitamin B. 
Maltogen contains 90 per cent. of maltose and malto-dextrins, carbohydrates which are formed 
in the natural process of digestion of starch. 
These sugars are especially valuable in the modification of milk or "Lactogen" for infant 
feeding. Maltogen is ideal for premature, weak and under-nourished babies. 
Maltogen is also useful where a high or mixed carbohydrate diet is indicated, as malt sugars 
are less liable to fermentation or to cause the development of acidosis. They are readily 
absorbed and better tolerated than other sugars. 
• Nestle R .. eorch Laboratory. 
xhx 
Maltogen corrects constipation. It improves appetite and growth owing to its richness in 
Vitamin 8 1 ( the anti-neuritic Vitamin) . Many infants and children show remarkable improve-
ment when foods rich in Vitamin B are added tG the diet. 
Maltogen is valuable not only for modification of infant diets, but as a supplementary sugar 
for young children, nursing mothers, and adults on limited diets. A simple way to include 
Maltogen in the diet is to use it on cereals and puddings in place of cane sugar. 
The following table will prove of use in prescribing the c'3ddition of this food to "Lactogen" or 
milk : 
MALTOGEN 
1 medicinal tea-
spoonful dissolved 
in diluted "Lacto-
gen," as shown in 
next column. 
Diluted 
"LACTOGEN" 
2 fluid oz. 
3 
4 
5 
6 
7 
8 
10 
Increase in 
Carbohydrate 
3.5% 
2.3% 
1.8% 
1.4% 
1.1% 
.9% 
.8% 
.7% 
SUNSHINE FULL CREAM POWDERED MILK. 
Percentage Composition:* 
Wt. oi. Calorie• in 
Water Fol Protein Lactose Ash I Med I Med . 
Tablespoon Tablespoon 
2.5 26.3 28.0 38.0 5.2 .28 41 
Sunshine Full Cream Powdered Milk is simply fluid milk from which, after pasteurising, the 
water has been removed by the most modern method of spray drying. 
It is readily soluble and when mixed in correct proportions with water reconstitutes into a 
mi I k of excellent flavour. 
3! medicinal tablespoonfuls pressed and level equal 1-oz. of Powder. 3-ozs. mixed with 18! 
fluid ozs. of water to make slightly more than a pint of normal milk containing 3.5% of 
butterfat. 
There is no safer or better milk supply for young growing children, and for all household 
requirements. 
NESTLE'S MILK CHOCOLATE. 
Nestle's Milk Chocolate supplies, in a concentrated form, the solid constituents of full-cream 
milk, finely ground cocoa bean and sugar, and is thus a most valuable supplement to the diet in 
those cases where extra nourishment is required. It is prepared in Australia under strict 
hygienic methods. 
,. 
N ESTLE'S COCOA. 
Apart from its general usefulness as a nourishing beverage, when indicated in the diet of invalids 
and children, Nestle's Cocoa can be confidently recommended by the Medical Profession on 
account of its excellent solubility and purity. 
It is manufactured in Australia under strictest hygienic conditions. 
• Nestle Research Laboratory. 
I. 
CALENDAR, 1951 CALENDAR, 1952 
JANUARY. FEBRUARY. MARCH. APRIL JANUARY. FEBRUARY, MARCH. APRIL 
s 7 14 21 28 s ... ,111825 s ••• 4111825 s 18152229 
M 1 8 15 22 29 M ... 5 12 19 2G M ... 5 12 19 2G M 2 9162330 Tu 2 9 16 23 30 Tu ... 6132027 Tu ... 6 13 20 27 Tu 8 10 1~ 24 ••• w 310172431 w ... 7 14 2128 w ••• 7 14 21 28 w 4 11 1825 ... Th 4 ll 18 25 ... Th 1 81522 ... Th 18 152229 Th 5121926 . .. F 5 12 19 26 •.. F 2 0 16 23 .. . F 2 9 16 23 30 F 6 13 20 27 . .. 
s 6 13 20 27 .. . s 3 10 17 24 •• . s 3 10 17 24 31 S 7 14 21 28 .. . 
s - 6132027 s-=-s 10 11 24 ~ - 2 9 16 23 30 S - 6 13 20 27 M 
- 7 14 21 28 M - 4111825 - 3 10 17 N 31 M - 7 14 21 28 
Tu 1 8 15 22 20 Tu - 5 12 19 26 Tu 
_, 11 18 25 ... Tu 1 8 15 22 29 
w 2 9 16 23 :o w - 6 13 20 27 w -5 1219 26 .. . w 2 9 16 23 30 
Th 3 10 17 24 31 Th - 714 21 28 T h -6 13 20 27 ... Tb 3 10 17 24 . .. p 
'11 1m ~ ... : 1 8 15 22 29 P -7 1421 28 ... F 4 11 18 25 ... • 5112 2 9 JG 23 •• . S 18 15 22 29 . .. s 5 12 19 26 ... 
MAY. JUNE. JULY. AUGUST. MAY. JUNE. JULY. AUGUST. 
s ... 6132027 s ••• 310 17 24 s 1 8152229 S ... 5 12 19 2G 
M ••• 7 14 21 28 M ••• 4 111825 M 2 9162330 M ... 613 20 27 Tu 1 8 15 22 29 Tu ••• 5 1219 2G Tu 3 10 17 2431 Tu . .. 7 14 2128 
w 2 9162330 w ... 6132027 w 4111825 ... w 1 8152229 
Th 31017 24 31 Tb . .. 7 14 21 28 Th 5121926 ... Th 2 9162330 
F 4111825 ••• F 1 8 15 22 29 F 6 13 20 27 ... F 310172431 
s 5 12 19 26 ... s 2 9 16 23 30 S 7 14 21 28 ... S 4111825 ... 
s ... 4 1118 25 s 1 8 15 22 29 s - 6 13 20 27 : - 3 1017 24 31 M 
... 5 12 19 26 M 2 9 16 23 30 M - 7 H 21 28 -4 11 18 25 ... 
Tu ... 6 13 20 27 Tu 3 10 17 24 ... TU 1 8 15 22 29 Tu -5 12 19 26 ... 
w ... 7 14 21 28 w 4 11 18 25 ... w 2 9 16 23 30 w -6 13 20 27 ... 
Th 1 8 15 22 29 Th 5 12 19 26 ... Th 3 10 17 24 31 Th - 7 1421 28 ... 
F 2 9 16 23 30 p 6 13 20 :1 ... p 4 11 18 25 ... p 18 15 22 29 ••• 
s 3 10 17 24 31 s 7 14 21 28 ... s 5 12 19 26 ... s 2 9 16 23 30 •.• 
SEPTEMBER. OCTOBER. NOVEMBER. DECEMBER. SEPT.EMBER. OCTOBER. NOVEMBER. DECEMBER. 
s -2 9162330 s ... 7 14 21 28 S •• , 4111825 5729162330 
M 
- 3 10 17 24 ... M 18152220 M ... 5 12 10 26 1\1 
- 310 17 24 31 Tu 
-4111825 ... Tu 2 9162330 Tu ... 6132027 Tu -4111825 ... 
w 
-5121926 ... w 3 10 17 24 31 w ... 7 142128 w -5121026 ... 
Tb 
-6132027 ... Th 4111825 ... Th 1 8 15 22 29 Th -6132027 ... 
F 
-7142128 ... (I 5 12 19 26 ... F 2 9 16 23 30 F -7142128 ... 
s 18152229 ... s 6 13 20 27 , .. S 3 10 17 24 ... s t 815 2229 ... 
s 
···17 H 
2128 S - 5 12 19 26 s - 2 9 16 23 ao SI 
... 7 14121 28 M 1 8 15 ~2 2!) M - 6 13 ~o 21 M -3 10 17 24 ••• M 1 8 15 22 29 
Tu 2 9 lG 23 30 Tu - 7 14 21 28 Tu -4 1118 25 ... Tu 2 9 16 23 30 
w 310 17 24 ... W 1 8 15 22 29 w -5 12 19 26 ... w 3 10 17 24 31 
Th 41118 25 ... Th 2 9 1G 23 30 Th -6 13 20 27 ... Th 4 11 18 25 ••• 
p gig~g 26 ••• F 3 10 17 24 31 P -7 1421 28 ... F : g ~&1~; ::: • 27 ... S 4 11 18 25 .. . s I 8 15 22 29 ... s 
OBSTETRIC TABLE. 
The ca lcula t ion is mode from the fi rst day of the lost Menstruation, based on on overage gestolion period of 280 d oys. 
In Leap Yeor, if Feb. 29 i, included in the 280 days period , deduct one day lrom the aate given 1n the lower line. 
January I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 J a nuary 
October 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 7 November 
February I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 Fe bruary 
November 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 December 
March I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 March 
December 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 J a nuary 
April I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 April 
January 6 7 8 9 10 I I 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 February 
Moy I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 Moy 
February 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 I 2 3 4 5 6 7 Morch 
J une I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 June 
Morch 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 April 
Ju ly I 2 3 4 5 6 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 July 
April 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 Moy 
Augu,t I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 72 23 24 25 26 27 28 29 30 31 Augu,t 
Moy 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 75 26 27 28 29 30 31 I 2 3 4 5 6 7 June 
September I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 Se pte mber 
June 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 July 
O ctob er I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 Octobe r 
July 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 7 August 
Novem be r I 2 3 4 s 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 November 
August 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 I 2 3 4 5 6 September 
De cem b ,,r I 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31 Dece mber 
September 7 8 9 10 II 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 I 2 3 4 5 6 7 October 
II. 
OBSTETRIC ENGAGEMENTS 
-· 
Name and Address Date Date No. of Age Date Sex Fee Remarks Engaged Expected Labour Birth ( e.g., Name of Nurse) 
,_ 
-
-
-
---
I 
Ii i. 
OBSTETRIC ENGAGEMENTS 
Name and Add ress Date Date No. of Age 
Date Sex Fee Remarks Engaged Expected Labour Birth (e.g. , Name of Nurse) 
-
-- -
,__ 
, __ 
..__ 
- ---
--
-
.___ 
-
--· 
'- . 
-
-
--
---
-
-
-
-
'----
- - - --
I-- ~-- ----
-~ 
,_ 
'---
'----
... 
-
-
._ 
-
- --
-
!iii. 
OBSTETRIC ENGAGEMENTS 
Na me a nd Add ress Date Date No. of Age Date Sex Fee Remarks Eng ag ed Expected Labour Bi rth {e.g ., Name of Nurse} 
-
. 
-
- --
-
I 
. 
. 
I 
I 
I 
liv. 
OBSTETRIC ENGAGEMENTS 
Name and Address Date Date No. of Age Da
te Sex Fee Remarks Engaged Expected Labour Birth (e.g., Name of Nurse ) 
-
-
~ 
- - -----
-
~-
--- -
- --- -
--- ---
~ 
-- -
---
'- --
-
----
--- ------ - -
--
~ 
--- ----
- ----
- --
---
~ 
-
,_ 
. 
-
. 
-
...._ 
--
--
-
-
--
-
-
-
-----
. 
--~ -- ----
-
-
-
--
--
-
-
- ,-
-
I 
-
-
Iv. 
OBSTETRIC ENGAGEMENTS 
Name and Address Date Da te No. of Age Date Sex Fee Remarks Engaged Expected Labour Birth ( e .g., Name of Nurse) 
,_ 
- -
,~ ,_ 
-
-
~ 
I 
-
I 
-
-
lvi . 
= 
APPOINTMENTS 
JANUARY, 1951 
L_ 
-
~~~~~~~~~~~~~~~~~P:r~o~fe~s~si~o~na~l--i-~P~ri~v~at:e~~~~M~O~NDAY, JAN. 1st New Year's Day 
TUESDAY, JAN. 2nd 
Maltogin corrects constipation t . 
JANUARY, 1951 
WED., JAN. 3rd 
THURS., JAN. 4th 
APPOINTMENTS 
-
Professional Private 
Mil~a valuable food for expectant mothers. 
2 
-------
APPOINTMENTS JANUARY, 1951 
Professional Private FRIDAY, JAN. 5th 
- - - -
- - -
--
-----
--- - -
- -
~' 
- -
- -
-
- -
-- - -
- "---
- -
-- --
SAT., JAN. 6th 
- -
--
-
-
- -
[ -
-
When Maltose and Malto-dcxtrin are i .. nd1cated prescribe Maltogen ... 
3 
I 
1. 
I 
--
JANUARY, 1951 
SUNDAY, JAN. 7th 
MEMORANDA 
APPOINTMENTS 
Professional 
Milo provides mothers with more minerals. 
4 
Private 
-
SPECIAL NOTES FOR THE WEEK 
APP OINTMENTS 
JANUARY 1951 
' 
Professional Private MONDAY, JAN. 8th 
--
-
- -
-
-
TUESDAY, JAN. 9th 
- --
-
-- -
-
. 
-
-
-
-
-- -
' 
. 
"Vi-Lacto en" g with added Vitamins A and D 5 . 
JANUARY, 1951 
APPOINTMENTS 
WED., JAN. 10th 
Professional I Private 
- i---
--
-
-
- ----
-
-~ 
-
-
THURS., JAN. 11th 
---
. 
!11 
if: 
. 
!!' 
ii' 
11 Nestle's Cocoa is untouched by hand. 
6 
APPOINTMENTS 
Private 
---------
----- -
----------
"Vi-Lactogen" is free from all pathogenic organisms. 
7 
JANUARY, 1951 
FRIDAY, JAN. 12th 
-- - ------
SAT. , JAN. 13th 
JANUARY, 1951 
SUNDAY, JAN. 14th 
APPOINTMENTS 
Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
--
Sufficient organic iron now added to " Lactogen" and "Vi-Lactogen." 
8 
APP OINTMENTS 
JANUARY 1951 , 
Professional Private MONDAY, JAN. 15th 
TUESDAY, JAN. 16th 
--
-
--
" . 
-
.. 
" 
•' n V1 Lactogen the Ready-Mod1f1ed Infants' food . 
9 
JANUARY, 1951 
APPOINTMENTS 
WED., JAN. 17th 
Professional I Private 
-- - I 
I 
I 
--
---
-
-- -
-
-
-
-
-- -
--
THURS., JAN. 18th 
-
-
. . 
"Vi-Lactogen" does not need the add1t1on of Emulsion or Lac tose . 
10 
APPOINTMENTS 
JANUARY, 1951 
= 
Professional Private FRIDAY, JAN. 19th 
----------
; --
SAT., JAN. 20th 
--------
---- --t----------
----------
Nestle's Malted Milk-made by the manufacturers of "Vi -Lactogen " 11 . 
-7 
JANUARY, 1951 
I, 
SUNDAY, JAN. 21st 
' ---I 
II 
II 
I 
,I 
I 
MEMORANDA 
APPOIN TMENTS 
Professional 
. 
Nestle's Chocolate-a Sustaining Food. 
12 
Private 
I 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS 
JANUARY, 1951 
----------------
--i----~T~U~ES:DAY, JAN. 23rd 
Nestfe's Malted Milk is recommended for post-operative case 13 s. 
JANUARY, 1951 
APPOINTM.--.:..=EN~ T~S==========-----=c.=: 
==W= E=D= ..=J=A=N=.=2=4=t=h = = = ========P=ro=f=es=s=io=n al I Private 
[[ _________ _ _ ____ _ 
I 
------
-~----
!----------------
_,_ ---------------
~ --- ----
THURS., JAN. 25th 
1---
-C---
----------------- ~~ ~ -
1-- -- ------
1--
--- --------------
"Lactogen" is recommended for Nursing Mother~. 
14 
F 
APPOINTMENTS JANUARY, 1951 
Professional FRIDAY, JAN. 26th Anniversary Foundation of Aust., 1788 Private 
-----
-- t 
-r 
-- - ---------
-----
----, 
r 
SAT., JAN. 27th 
-C- --------------~-
------------- -------
---- ~'-
··vi-Lactogcn" resembles Breast Milk in composit ion. 
15 
JANUARY, 1951 APPOINTMENTS 
SUNDAY, JAN. 28th Professional Pr ivate 
-
-
-- --- --- - -
--- -
--
- --
-
- - -
MEMORANDA SPECIAL NOTES FOR THE WEEK 
-
--
-
---
-
Nestle's Malted Milk is fortified with Vitamin B. 
16 
- -
-
-
-
K 
L 
AP POINTMENTS JANUARY, 1951 
--
Professional Private MONDAY, JA Observed as A 
N. 29th 
ustralia Day 
---- --
- ----
---
I-- ---
- --
-
-
-
-
--
- -
-
-
-
-
- -
TUESDAY, JAN. 30th 
-t------·-~ - -
"Vi-Lactogen" the "humanised" Infants' Food. 
17 
JANUARY, 1951 APPOINTMENTS 
-
WED., JAN. 31st Professional Private 
-
1 \0\ f) ) JlYv /.I { AJA 
(V--
-- - -
---
-
-
-- ---
THURS., FEB. 1st 
!)JA-/: AA . ::. J 
i--~ J~ 
-
--
-
FEBRUARY, 1951 
- --
-
--
'-
-- --
- -
-1-
-~ 
" Vi-Lactogen " is indicated for teedmg ot premature babies. 
18 
-
-
-
-- -
. 
-
-
-
-- --
-
- -
---
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" is particularly suitable tor supplementary feeding. 
19 
FEBRUARY, 1951 
FRIDAY, FEB. 2nd 
FEBRUARY, 1951 
SUNDAY, FEB. 4th ff<_, 'f<. j. 
MEMORANDA 
-
-
-
-· 
APPOINTMENTS 
Professional Private 
I,/, r ~ 
-
SPECIAL NOTES FOR THE WEEK 
"Lactogen" is easily digested by the aged. 
20 
APPOINTMENTS FEBRUARY, 1951 
Professional Private MONDAY, FEB. 5th 
-·· -
,4 I 
FEBRUARY, 1951 
WED., FEB. 7th ( (OM. 
APPOINTMENTS 
=====-
/ C> J. ~ { Professional ) . Private 
"Lactogen" contains added Vitamins A and D. 
22 
L 
I 
/ .. \J. 
APPOINTMENTS 
Professional Private 
'Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
23 
FEBRUARY, 1951 
FRIDAY, FEB. 9th 
FEBRUARY, 1951 APPOINTMENTS 
SUNDAY, FEB. 11th f R._c LJ,. Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK J_ 
Nestle's Malted Milk-made by the manutacturcrs of "Lactogen.'' 
24 
= 
.J 
-I 
-I 
' 
-
J_ . 
APPOINTMENTS 
Professional Private 
Nc&tle's Malted Milk is fortified with Vitamin B. 
25 
FEBRUARY, 1951 
MONDAY, FEB. 12th 
FEBRUARY, 1951 
WED., FEB. 14th f { r; R fJ . 
APPOINTMENTS 
Professional Private 
A~rµi,1~ 
O\...a..A..f._J~~~- .h< ' -
Maltogen fortified with Vitamin B improves appetite. 
26 
APPOINTMENTS FEBRUARY, 1951 
- -~--======== 
Professional Private FRIDAY, FEB. 16th 
-- - - ----------+------------ -
F1---#;f~~~~~~~~~~~~~~~~~ 
L__!__~~~~~~~~~~~~~~_h_~~~L__~ 
1 
A.I:"-
______ _,_7_A_~_a_AJ+_ J _ _________ r--'--
~ - ----------
Milo--a valuable food for expectant mot hers. 
27 
FEBRUARY, 1951 APPOINTMENTS 
SUNDAY, FEB. 18th r ~"' 1.J, Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
When Maltose and Malto-dextrin are indicated prescribe " Maltogen." 
28 
I 
- w~ 1 
APPOINTMENTS 
FEBRUARY, 1951 
Professional Private MONDAY, FEB. 19th 
- -- - ------
--------
Milo provides mothers with more minerals. 
29 
TUESDAY, FEB. 20th 
,vv-J 
FEBRUARY, 1951 
WED., FEB. 21st f t (J~ · 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" with added Vitamins A and D. 
30 
APPOINTMENTS 
==========--~-
Professional Private 
Nestle's Cocoa is untouched by hand. 
31 
FEBRUARY, 1951 
FRIDAY, FEB. 23rd 
FEBRUARY, 1951 APPOINTMENTS 
SUNDAY, FEB. 25th f Ko~. Professional Private 
"Vi-Lactogen" is free from all pathogenic organisms. 
32 
I 
I 
APPOINTMENTS 
Professional Private 
Sufficient organic iron now added to "Lactogen" and "Vi-Lactogen." 
33 
FEBRUARY, 1951 
- --======= 
MONDAY, FEB. 26th 
FEBRUARY, 1951 APPOINTMENTS 
WED., FEB. 28th p /( of (J Professional Private 
~~~~~~~~~~~~ 
-La~~ _J_iJZ~~fa._:~--..~~~L.-~~~~~~~~ -Ud3--
-=~~..___,~-=-="-----"'--~~~ ~41.A~_,._4.!--~~~____.'...(_~-4--~A..<-<~- (  
~~~--2~~~~~~~f.-L!!-~-L-~~~~:=..=_~~~1-
"Vi-Lactogen"-the "Ready-Modified" Infants' Food . 
34 
'l 
L 
APPOINTMENTS 
- ---==== 
Professional Private 
"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
35 
MARCH, 1951 
FRIDAY, MARCH 2nd 
MARCH, 1951 
SUNDAY, MARCH 4th 
APPOINTMENTS 
Professional Private 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
36 
E 
APPOINTMENTS 
Professional 
Nestle's Chocolate-a Sustaining Food. 
37 
Private 
MARCH, 1951 
MONDAY, MARCH 5th 
Labour Day, Tasmania 
MARCH, 1951 f K t () 
APPOINTMENTS 
WED., MARCH 7th Professional Private 
N tl ·• Malted Milk is recommended for post-operative cases. es e s 
38 
-I 
{!__ 
APPOINTMENTS MARCH, 1951 
I ~ . j ~ 'f ' . Professional Private FRIDAY, MARCH 9th 
- -- - -----
-- - --- -
-----~--
------- --- ---
" Lactogen" is recommended for Nursing Mothers. 
39 
-- - --- ---
- ------
MARCH, 1951 APPOINTMENTS 
SUNDAY, MARCH 11th f ,{< 0 iO- ~O>J Jl Professional Private 
"Vi-Lactogen" resembles Breast Milk in composition. 
40 
APPOINTMENTS 
MARCH, 1951 
Professional MONDAY, MARCH 12th 
./'h TUESDAY, ~A,RCH 13th 
MARCH, 1951 
WED., MARCH 14th 
~ . . :,- I . 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" the "humanised" Infants' Food. 
42 
' . 
APPOINTMENTS 
MARCH, 1951 
= 
Professional Private FRIDAY, MARCH 16th 
MARCH, 1951 5UN .DA APPOINTMENTS 
SUNDAY, MARCH 18th Pto~. Professional Private 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
44 
F I f 
APPOINTMENTS 
Professional 
"Lactogen" is easily digested by the aged. 
45 
Private 
MARCH, 1951 
MONDAY, MARCH 19th 
MARCH, 1951 APPOINTMENTS 
======== ====-====--...c-=-- ---=·-=--=====--
Professional Private 
-'--------- - -
"Lactogen" contains added Vitamins A and D. 
47 
MARCH , 1951 
MARCH, 1951 APPOINTMENTS 
SUNDAY, MARCH 25th 
Easter Sunday Professional Private 
------------
---- -------!---------- - --
APPOINTMENTS MARCH, 1951 
Professional Private MONDAY, MARCH 26th Easter Monday 
MARCH, 1951 APPOINTMENTS 
WED., MARCH 28th f ~of f . Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
50 
( 
APPOINTMENTS 
MARCH , 1951 
Professional Private FRIDAY, MARCH 30th 
APRIL, 1951 APPOINTMENTS 
~~--===='--"-~- --~-~-~============================================ 
SUNDAY, APRIL 1st 
MEMORANDA 
Professional Private 
Milo-a valuable food for expectant mothers. 
52 
SPECIAL NOTES FOR THE WEEK 
= 
APPOINTMENTS 
APRIL, 1951 
Professional Private MONDAY, APRIL 2nd 
APRIL, 1951 
WED., APRIL 4th ; ,f t7 N 
Milo provides mothers with more minerals. 
54 
APPOINTMENTS APRIL. 1951 
APRIL, 1951 APPOINTMENTS 
SUNDAY, APRIL 8th ~(NA- [) f LJAD!:. professional 
Nesti 's Cocoa is untouc ed by hand. 
56 
Private 
. 
' ~ 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS APRIL, 1951 
= 
Professional Private MONDAY, APRIL 9th 
---------+-~--------
"Vi-Lac:togen" is free from all pathogenic: organisms. 
57 
APRIL, 1951 APPOINTMENTS 
~~==~ ~~~ ~============== 
----=--===---=-===---
WED., APRIL 11th A R ~ u.J f-.~ UH/!) Uftl,ofessional Private 
~,,.A 
Sufticient organic iron now added to " Lactogen" and " Vi-Lactogen." 
58 
APPOINTMENTS APRIL, 1951 
-=== 
D l WA DE. _ c; 0 ~ A. Professional Private FRIDAY, APRIL 13th 
~- -~~~~~~~~-+~~~~~~~~~~~ 
---"1--=,.-=---_____..,..,~--"""''----"'1,f'.,..J=.~ ~~q.,....:....~~'----,4J.Ll--=~..L__J,~~:iit l t;;;,~ I 
) a/t 
APRIL, 1951 APPOINTMENTS 
SUNDAY, APRIL 15th ·ON " 
-:?f 1-J • Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
60 
APRIL, 1951 
APPOINTMENTS 
Professional Private MONDAY, APRIL 16th 
APRIL, 1951 
APPOINTMENTS 
WED., APRIL 18th Professional Private 
APPOINTMENTS APRIL, 1951 
Professional Private FRIDAY, APRIL 20th 
APRIL, 1951 APPOINTMENTS 
SUNDAY, APRIL 22nd f/&; t_;. Professional Private 
f 
./:A./,~~--k.4__._,~'.V,..(.~~--.-J~'---4J,..~~"'1.__J~~~L-#~~~~~~~ ....L!.~~- -#-
µ..tr:1~~!4L-l~~~~~~LL.!,.~~~~~~....,+~~~J/l!_~,Ls...,_----=~~~;=...1 -A 
~.a.-~~~~{__j&_O~~µ.A.L__-7-ll-4...i.JL.~~~~~~~~~~~~n.....-.-1-A 
,~~~~~~~~~~~~~~~: J 
~~~~~~~~~~~~~-J 
~~~~~~~~~~~~=--=::..__.) 
r-=--Ul,L.3,,.u...--.~~-U~L;J---1&.L.iQ!A.o~~===~~..A.4--:~~fl.J,2A~~LL...b'-----'=~~==---.:_.i..~-'----r-- _A ). 
~~~~~~~~~~~~~~- 1 ~~--~~~~~~~~~~~~~-g 
~~_..!:...(;t.__~~~LJU~__JL__!l.L__A.~~?.----.~~_!._~:::!.._~~~~~~~~·.,_g 
1 
_JL.J.!....::_~~=-=-_:p-..,.."'1L-::'.'.~~~~.J.JA,,'J64'-:__~~~..o!._~~~____p..a.-..:=-===~~=-1 ----' t 
_L.!.~~~~~---~_____n~~.L.A..dl..L-~L-~~~~~~~1c--T~~...o..&~~-r-f 
"Lactogen" is recommended for Nursing Mothers. 
64 
APPOINTMENTS 
Professional Private 
APRIL, 1951 
MONDAY, APRIL 23rd 
APRIL, 1951 APPOINTMENTS 
===================I 
Professional ~ e -
--------------------
WED., APRIL 25th IJ - tJ " 
Anzac Day £ f\.f} f\.-V • 
__._~-""h'~~---~""'-(f-"'-'1-__,__,.,~~"4---=~.......,_,~~~~~~=--"'f,6-\~'-'---=----~----"~1-=~~~~=-1 IL 
II. 
• 
------
[ 
APPOINTMENTS 
Professional Private 
" Vi-Lactogen " the " humanised" Infants' Food. 
67 
APRIL, 1951 
FRIDAY, APRIL 27th 
• 
APRIL, 1951 APPOINTMENTS 
SUNDAY, APRIL 29th ~-f< /lP 
Capt. Cook entered Botany Bay, 1770 V · C, Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
. ' J . ~. 
"Vi-Lactogen" is indicated for feeding of premature babies. 
~8 
APRIL, 1951 
APPOINTMENTS 
Professional Private MONDAY, APRIL 30th 
MAY, 1951 
WED., MAY 2nd 
APPOINTMENTS 
Professional Private 
"Lactogen" is easily digested by the aged. 
70 
, 
. 
APPOINTMENTS MAY, 1951 
-===---= 
Professional Private 
"Vi-Lactogcn" babies are not troubled with constipation. 
71 
FRIDAY, MAY 4th 
MAY, 1951 APPOINTMENTS 
SUNDAY, MAY 6th f ({ (J llr;. Professional Private 
"lactogen" contains added Vitamins A and D. 
' 72 
APPOINTMENTS 
MAY, 1951 
Professional Private MONDAY, MAY 7th 
MAY, 1951 
WED., MAY 9th B fw ~. 
APPOINTMENTS 
Professional I Private 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
74 
APPOINTMENTS 
MAY, 1951 
Professional Private FRIDAY, MAY 11th 
MAY, 1951 APPOINTMENTS 
SUNDAY, MAY 13th t f<,._C? / (). Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Maltogen-Malt Sugars with natural Vitamin B for infants, childreri and adults. 
76 
APPOINTMENTS 
MAY, 1951 
Professional Private MONDAY, MAY 14th 
MAY, 1951 APPOINTMENTS 
=============;;==~'=============r==='-----==-=======-------"==~ = 
WED., MAY 16th Professional Private 
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
78 
APPOINTMENTS 
Professional Private 
Milo provides mothers with more minerals. 
79 
MAY, 1951 
FRIDAY, MAY 18th 
MAY, 1951 
SUNDAY, MAY 20th 
APPOINTMENTS 
Professional 
MEMORANDA 
"Vi-Lactogen" with added Vitamins A and D. 
80 
Private 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS 
Professional Private 
MAY, 1951 
MONDAY, MAY 21st 
MAY, 1951 APPOINTMENTS 
WED., MAY 23rd f ~. Professional Private 
J 
4 Q4 J 
&MJ -t 
___J~~~.il.a1<>0.L~~~=co__!!t::.~~~_..!'.JL.___J'-....._~~ ___:_j.,O..U~~~_..ui._~~Lh' ~ 
.c~ 
. 
~ 
-
j 
"Vi-Lactogen" s free from all pathogenic organisms. 
82 
__ APPOINTMENTS 
MAY, 1951 
Professional Private FRIDAY, MAY25th-
L 
I 
MAY, 1951 APPOINTMENTS 
SUNDAY, MAY 27th F ~.; ( O Professional Private 
s_ ECI~:, N.~:ESJ.2 THf,~EK 
~~~~M______]6~~~~~~~4 f' uf~ 
"Vi-Lactogen"-the "Ready-Modified" Infants' Food. 
84 
APPOINTMENTS 
MAY, 1951 
Professional Private MONDAY, MAY 28th 
MAY, 1951 
WED., MAY 30th f ~ /)__p · 
'3 ! ·~--)I 
APPOINTMENTS 
Professional Private 
= 
.1. 
.. 
APPOINTMENTS 
JUNE, 1951 
Professional I Private FRIDAY, JUNE 1st 
JUNE, 1951 APPOINTMENTS 
SUNDAY, JUNE 3rd r;:f. 0 ~. Professional Private 
Nestle's Malted Milk is recommended for post-operative cases. 
88 
= 
= 
APPOINTMENTS JUNE, 1951 
Professional Private MONDAY, JUNE 4th 
"Lactogen" is recommended for Nursing Mothers. 
89 
-----
JUNE, 1951 
WED., JUNE 6th 
-~-f I· 
THURS., JUNE 7th 
Foundation Day, W.A. 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" resembles Breast Milk in composition. 
90 
I 
APPOINTMENTS JUNE, 1951 
Professional Private FRIDAY, JUNE 8th 
j;J~~~~~~ 
~ \ ,___1 ~--- ~~..........__,.:~___.:.i......~~~~~~~ 
Nestle's Malted Milk is fortified with Vitamin B. 
91 
JUNE, 1951 APPOINTMENTS 
SUNDAY, JUNE 10th f t c i& · Professional Private 
MEMORANDA 
"Vi-Lactogen" the "humanised" Infants' Food. 
92 
SPECIAL NOTES FOR THE WEEK 
' 
----
fofoNOCTT A, 
APPOINTMENTS 
Professional Private 
JUNE, 1951 
MONDAY, JUNE 11th 
JUNE, 1951 
WED., JUNE 13th 
APPOINT.MENTS 
f ~[~ . Professional Private 
; f • 
"Vi-Lactogen" is particularly su itable for supplementary feeding. 
94 
I -
1_ 
'----
L 
l-
L. 
===============----===--=--~====~A~P~P~OINTMENTS 
JUNE, 1951 
f ~ 0 R O · - r l: fo JJ f)F T T 11 - l() /t'fBfr11°.nal Private FRIDAY, JUNE 15th 
~~~~~~~~~-
JUNE, 1951 APPOINTMENTS 
SUNDAY, JUNE 17th W ,ts '/5 1 ~ . Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" babies are not troubled with constipation. 
96 
APPOINTMENTS JUNE, 1951 
Professional Private MONDAY, JUNE 18th Obs. as King's Birthday ( to be proc.l 
' , -
-< ~~ ~ ~ "Lactpgen" contains added Vitamins A and D. (/ I c:r-.. /I 7 ~ 97 
JUNE, 1951 
APPOINTMENTS ========----========= 
WED., JUNE 20th c; o 1J p . Professional 
1
J __ P_r_iv_at_e _________ _ 
"Lactogen" is suitable for adult feeding where ordinary cows' milk is not tolerated. 
98 
APPOINTMENTS JUNE, 1951 
Professional Private FRIDAY, JUNE 22nd 
• . 
JUNE, 1951 APPOINTMENTS 
SUNDAY, JUNE 24th G () ~ A . Professional Private 
I 
A,....~ _.... • . '1Nestle's Malted Milk is fortified with ~tamin B. 
'f -- ----· ' ~ ,Jo ~ 
2 ·f° I 
I)(/ ' 
APPOINTMENTS 
Professional Private 
JUNE, 1951 
MONDAY, JUNE 25th 
JUNE, 1951 APPOINTMENTS 
WED., JUNE 27th Professional Private 
APPOINTMENTS JUNE, 1951 
======================cc-::=== ff OR O. Professional Private FRIDAY, JUNE 29th 
- -, ·b } '-:--. ------- ----
. 
----
~ -
' 
- - ---~----
When Maltose and Malto-dextrin arc indicate prescribe " Maltogen," 
103 
JULY, 1951 APPOINTMENTS 
SUNDAY, JULY 1st {3 fl_ c~. Professional 
MEMORANDA 
Milo provides mothers with more minerals. 
104 
Private 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" with added Vitamins A and D. 
105 
JULY, 1951 
MONDAY, JULY 2nd 
JULY, 1951 
WED., JULY 4th 
THURS., JULY 5th 
APPOINTMEN_T_S __ -=-~=====-========= 
Professional 
Nestle's Cocoa is untouched by hand. 
106 
Private 
APPOINTMENTS JULY, 1951 
Professional Private FRIDAY, JULY 6th 
L 
t 
L 
L 
- , 
-I 
~ 
~ 
JULY, 1951 APPOINTMENTS 
SUNDAY, JULY 8th f /1_ o f{ o. Professional Private 
Sufficient organic iron now added to "Lactogen" and "Vi-Lactogen." 
108 
APPOINTMENTS 
JULY, 1951 
Professional Private MONDAY, JULY 9th 
JULY, 1951 APPOINTMENTS 
WED., JULY 11th Professional Private 
---------
---------
-'-----------
"Vi-Lactogcn" does not need the addition of Emulsion or Lactose. 
110 
/_ 
APPOINTMENTS 
Professional j Private 
F--
- ------------
. .. 
Nestle's Malted Milk-made by the manufacturers of " V1 -Lactogcn. " 
111 
JULY, 1951 
FRIDAY, JULY 13th 
JULY, 1951 APPOINTMENTS 
SUNDAY, JULY 15th f /( 0 '((__/;. Professional 
MEMORANDA 
Nestle's Chocolate-a Sustaining Food. 
112 
Private 
SPECIAL NOTES FOR THE WEEK 
t • 
APPOINTMENTS JULY, 19
51 
Professional Private MONDAY, JULY 16th 
JULY, 1951 APPOINTMENTS 
=========--==---~~====-==-====~~~~~~==========
==== 
WED., JULY 18th f of. _ \,N' ftS E- 1 A Professional Private ~ 
l 
APPOINTMENTS 
JULY, 1951 
W~ 5 !;, A - 1'1> Po N OGTi f) - c; o NA . Professional Private FRIDAY, JULY 20th 
JULY, 1951 APPOINTMENTS 
SUNDAY, JULY 22nd C, 6N A·- e O P, Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
116 
P. 
l 
APPOINTMENTS 
JULY, 1951 
P.oPo rv Df'TTA ~ !NoNl)~ - /3 i?o I? (J. Professional Private MONDAY, JULY 23rd 
V 
JULY, 1951 APPOINTMENTS 
WED., JULY 25th f to fJ__ 0 Professional Private 
"Vi-Lactogen" is indicated for feeding of premature babies. 
118 
== 
APPOINTMENTS 
JULY, 1951 
Professional Private FRIDAY, JULY 27th 
I , ,A/ (? C YOd I --
~~r _) J- ~ t · L . 
~~ =""'---~-,.__,,__fl-'i-~ ~ . 
~°'.:.....____~~~'.'.._~~~----~-4A--...(.__....,,l~ /,y,.,k/ ~,).. I(. 3 0 
~-'"'-"'-----~~"""-=--~--~~~=-----nr=P.,--,~- -~·Aff~1~.L~~~d~ . .__~~~ 
"Vi-Lactogen" is particularly suitable for supplementary feeding. 
119 
JULY, 1951 
APPOINTMENTS 
SUNDAY, JULY 29th e {<._ O ()..._.o. Professional 
MEMORANDA 
" Lactogen" is easily digested by the aged. 
120 
Private 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS JULY, 1951 
Professional I Private 
=- --
MONDAY, JULY 30th 
-
-
-
- --
- - -
" Vi-Lactogcn " babies are not troubled wit h const1pat1on . 
121 
' 
-
-
-
r- ll 
-·°i 
-
2 -/f;.) ~ A _7_:__ 
I 
I 
-
-
-
-
-
- -
I 
-
-
- - -
-
-
"Vi-Lactogen" babies are not troubled with constipation. 
121 
APPOINTMENTS JULY, 1951 
Professional Private MONDAY, JULY 30th 
--------------------- --
L-- -------~ 
" Vi-Lactogen " babies are not troubled with constipation . 
121 
AUGUST, 1951 APPOINTMENTS 
===~~==~=========~~~=============,= 
Private WED., AUG. 1st Professional 
"Lactogen" contains added Vitamins A and D. 
122 J. .· 
.. 
APPOINTMENTS AUGUST, 1951 
Professional Private FRIDAY, AUG. 3rd 
SAT., AUG. 4th 
Birth of H.M. Queen Eli2:abeth, 1900 
AUGUST, 1951 APPOINTMENTS 
SUNDAY, AUG. 5th 8 f._p ~ - Professional Private 
-
' 7 
p. 
_J 
-f 
-4 
-A 
I 
APPOINTMENTS 
Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
125 
AUGUST, 1951 
MONDAY, AUG. 6th 
Bank Holiday, N.S.W. 
AUCUST, 1951 
APPOINTMENTS 
=================--=======~===r================== ~ 
WED., AUG. 8th f f<_o ~ . Professional Private 
Maltogen fortified with Vitamin B improves appetite. 
126 
APPOINTMENTS AUGUST, 1951 
-------
-
Mile>-a valuable food for expectant mothers 
127 . 
AUGUST, 1951 
SUNDAY, AUG. 12th 
APPOINTMENTS 
Professional Private 
When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
128 
,_ 
APPOINTMENTS AUGUST, 1951 
Professional Private MONDAY, AUG. 13th 
I 
TUESDAY, AUG. 14th 
AUGUST, 1951 
APPOINTMENTS 
--=======-:c_::====== 
Professional [ Private 
:--------
WED., AUG. 15th 
_________ _L__ _____ --+------~- -- --
THURS., AUG. 16th 
AUGUST, 1951 
A PPo, NTM E~N~T!s ==~FR II ruoA~Y~, AAlUJCG~. n11~th1 l Private Professional 
- Ncstle's Cocoa 15131 d by hand. . untouchc 
AUCUST, 1951 APPOINTMENTS 
SUNDAY, AUG. 19th (? ~ o fl.rJ. Professional Private 
"Vi-Lactogen" is free from all pathogenic organisms. 
132 
APPOINTMENTS 
Professional Private 
Sufficient organic iron now added to "Lactogen " and "V 1-Lactogen." 
133 
AUGUST, 1951 
MONDAY, AUG. 20th 
AUGUST, 1951 
APPOINTMENTS 
WED., AUG. 22nd f RO f<_() · Professional Pri vate 
"Vi-Lactogen"-the "Ready-Modified" Infants' food. 
134 
APPOINTMENTS 
"----=='= 
Professional Private 
-- ------
"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
135 
AUGUST, 1951 
FRIDAY, AUG. 24th 
- - ---
----- --
AUGUST, 1951 APPOINTMENTS 
SUNDAY, AUG. 26th f:.,-~ µ. Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Nestle's Malted Milk-made by the manufacturers of "Vi-Lactogen." 
136 
= 
7 
APPOINTMENTS 
Professional 
Nestle's Chocolate-a Sustaining Food. 
137 
Private 
AUGUST, 1951 
MONDAY, AUG. 27th 
AUGUST, 1951 APPOINTMENTS 
WED., AUG. 29th i: /( rfl!P- Professional ~ e ___ _ 
- ----
-
I 
I I I [lo o,,,.,._,,,t ~_fll5.~~-~'-----.:.J:_~~~~~-
. lrf1!t~~~ 
~,.A, In, 
THURS., AUG. 30th 
APPOINTMENTS 
AUGUST, 1951 
Professional Private FRIDAY, AUG. 31st 
SEPTEMBER. 1951 SAT., SEPT. 1st 
-----
-- ------+-- ------
- --- -----
--
-------
-- - -- -~ 
"Lactogen" is recommended for Nursing Mothers. 
139 
-------
-
SEPTEMBER, 1951 
SUNDAY, SEPT. 2nd 
APPOINTMENTS 
Professional 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" babies are not troubled with constipation. 
140 
APPOINTMENTS 
SEPTEMBER, 1951 
Professional Private MONDAY, SEPT. 3rd 
Ncstle's Malted Milk is fortified with Vit • B 
141 
am1n • 
SEPTEMBER, 1951 APPOINTMENTS 
= = ====== =========~===
==--=--= ~ 
- - - -
----
-- - - - -
THURS., SEPT. 6th 
"Yi-Lactogen" the "humanised" Infants' Food. 
142 
j 
-,. 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" is indicated for feeding of premature babies. 
143 
SEPTEMBER, 1951 
FRIDAY, SEPT. 7th 
.. ' 
SEPTEMBER, 1951 
SUNDAY, SEPT. 9th [ .1 ,,1 A 
... fl\ C fl'-...v . 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" is particularly suitable tor supplementary feeding. 
144 
~----
~----
APPOINTMENTS SEPTEMBER, 1951 
Professional Private MONDAY, SEPT. 10th 
" Lactogen " is easily digested by the aged. 
145 
~ . 
..... , 
SEPTEMBER, 1951 
WED., SEPT. 12th 
APPOINTMENTS 
Professional Private 
" Vi-Lactogcn" babies are not t roubled ith constipat ion. 
146 
APPOINTMENTS SEPTEMBER, 1951 
- -======= 
Professional Private FRIDAY, SEPT. 14th 
- ~~JG_ '(-,.-=~~~------.., -
_J~~ /)k~~~~~~ ~ ~ AAJ>.s=f'l 111 ~_d_C'_N2 ~~~=----.:......:.~.,........_,.., 
~;qyJ t}J + J lly~ ~-
_(~~ ~ L'j__/ J. -~~~ 
-~) ;J ~ 0 b
1 
I~ _j,~ ~ )V~ ~, ~-,. 
~ 'fi1' C •=~ ~. ''--1---"-X--~~ 
,~~~J=l"~ ~ 
L -f ")~ ,};~ ~ to· or L~~ 
- - -1------
"Lactogen" 'contains added Vitamins A and D. 
147 
SEPTEMBER, 1951 APPOINTMENTS 
SUNDAY, SEPT. 16th f, /...t?U Professional Private 
MEMORANDA SPECIAL NOTES FOR THE WEEK 
Maltogen-Malt Sugars with natural Vitamin B for infants, children and adults. 
148 
-, 
f 
L_ 
' 
APPOINTMENTS 
Professional Private 
SEPTEMBER, 1951 
MONDAY, SEPT. 17th 
SEPTEMBER, 1951 
APPOINTMENTS 
WED., SEPT. 19th e, /<o t ~ Professional Private 
Nestle's Malted Milk is fortified with Vitamin B. 
150 
-- -
I 
U$e Maltogen in pi ace of suga 151 r on cereals and pudd ' mgs. 
SEPTEMBER, 1951 APPOINTMENTS 
SUNDAY, SEPT. 23rd (; /.J) 9' Professional Private 
- - ----
-----------+-------
MEMORANDA 
Milo-a valuable food for expectant mothers. 
152 
SPECIAL NOTES FOR THE WEEK 
APPOINTMENTS SEPTEMBER, 19S1 
Professional Private MONDAY, SEPT. 24th 
-- ------ -----
When Maltose and Malto-dextrin are indicated prescribe " Maltogen." 
153 
SEPTEMBER, 1951 
WED., SEPT. 26th 
,==~A~P~P~O~IN~T~M~E~N~T~S~================jj 
Professional 
Milo provides mothers with more minerals. 
154 
Private 
---
---
APPOINTMENTS 
SEPTEMBER, 1951 
Professional Private FRIDAY, SEPT. 28th 
1tamms A and D "Vi-Lactogcn" with added y · . 
155 · 
SEPTEMBER, 1951 
SUNDAY, SEPT. 30th 
APPOINTMENTS 
Professional Private 
MEMORANDA 
"Vi-Lactogen" the "humanised" Infants' Food. 
156 
SPECIAL NOTES FOR THE WEEK 
OCTOBER, 1951 
APPOINTMENTS 
Professional Private MONDAY, OCT. 1st Labour Day, Sydney 
OCTOBER, 1951 
APPOINTMENTS 
Professional Private 
Sufficient organic iron .now added to "Lactogen" and "Vi-Lactogen." 
\. 158 
-· 
' 
I -1-
I 
- f 
I 
I 
APPOINTMENTS OCTOBER, 1951 
- - -=---- -==----=-=-----= 
Professional Private FRIDAY, OCT. 5th 
OCTOBER, 1951 
SUNDAY, OCT. 7th 
APPOINTMENTS 
Professional Private 
SPECIAL NOTES FOR THE WEEK 
"Vi-Lactogen" babies are not troubled with constipation. 
160 
APPOINTMENTS OCTOBER,
 1951 
Professional Private MONDAY, OCT
. 8th 
OCTOBER, 1951 APPOINTMENTS ========= 
==W= ED=.,=O=C=T=. =lO=th==p===;{u~ ~ ~.=-====-==P=r=o~=es=si=o=na=l=r=P=r=iv~ate 
___ 1.J(/!....:..i'CLJ,0!........:S:L...L.1-· ------------1----------- --
~ -JL 
,,(.J...A.,,----A:~ '¥J-,L-,___ft(J ~_i_,~..,..o.._-~~4--U=-:!...L,_~~~~r~.::.!._l..._-'-7_ /,fJ · -
Nestle 's Chocolate-a Sustaining Food. 
162 
;-
( 
APPOINTMENTS 
OCTOBER, 1951 
Professional Private FRIDAY, OCT. 12th 
OCTOBER, 1951 
SUNDAY, OCT. 14th 
~-
APPOINTMENTS 
Professional Private 
MEMORANDA 
Nestle's Malted Milk is fortified with Vitamin B. 
164 
SPECIAL NOTES FOR THE WEEK 
l 
APPOINTMENTS 
Professional 
Maltogcn corrects constipation. 
165 
Private 
OCTOBER, 1951 
MONDAY, OCT. 15th 
OCTOBER, 1951 
WED., OCT. 17th ff<_ 0 ()__ 0. 
THURS., OCT. 18th 
APPOINTMENTS 
Professional j Private 
Milo--a valuable food for expectant mothers. 
166 
.1 
' 
I 
Professional 
'b " Maltogen." 
--~-~arree i 1ndicated pre~cri e d Malto-dextrm 167 Maltose an When 
OCTOBER, 1951 
SUNDAY, OCT. 21st 
APPOINTMENTS 
Professional Private 
Milo provides mothers with more minerals. 
168 
== 
APPOINTMENTS 
Professional Private 
"Vi-Lactogen" with added Vitamins A and D. 
169 
OCTOBER, 1951 
MONDAY, OCT. 22nd 
OCTOBER, 1951 APPOINTMENTS 
WED., OCT. 24th Professional Private 
/ 
APPOINTMENTS 
OCTOBER, 1951 
= =-==================--
Professional Private FRIDAY, OCT. 26th 
OCTOBER, 1951 
SUNDAY, OCT. 28th 
APPOINTMENTS 
Professional Private 
Sufficient organic iron now added to "Lactogen" and "Vi-Lactogen." 
172 
================1A~P:!P~O~l~N~T~M~E~N~.T~S -= ~==o~c_T_OB=E=R,_1_951 
Professional Private MONDAY, OCT. 29th -= 
" Vi-Lactogen"-the " Ready-Modified" Infants' F d 
173 °
0
. 
OCTOBER, 1951 APPOINTMENTS 
=-==~=====-~~== 
WED., OCT. 31st f ~ p_p · Professional Private 
"Vi- actogcn" does not need the a dition of Emulsion or Lactose. 1 · j t . 174 
\ t 
·, . 
APPOINTMENTS 
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Nestle's Malted Milk- made by the manufacturers of "Vi-Lactogen." 
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Nestle 's Chocolate-a Sustaining food. 
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Nestle's Malted Milk is recommended for post-operative cases. 
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"Lactogen" is recommended for Nursing Mothers. 
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Milo provides mothers with more minerals. 
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Nestle's Malted Milk is fortified with Vitamin B. 
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'1t- " Yi-Lactogeg" is free fro all pathogenic organisms. 
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"Vi-Lactogcn" is particularly suitable for supplementary feeding. 
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MEMORANDA 
"Lactogen" is easily digested by the aged. 
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SPECIAL NOTES FOR THE WEEK 
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Nestle's Malted Milk is fortified with Vitamin B. 
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alt Sugars with nJtu ~a l Vitamin B for infants, children and adults . 
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When Maltose and Malto-dextrin are indicated prescribe "Maltogen." 
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MEMORANDA 
"Vi-Lactogen" with added Vitamins A and D. 
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Nestle 's Cocoa is untouched by hand . 
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" Vi-Lactogen" is free from all pathogenic organisms. 
198 
APPOINTMENTS DECEMBER, 1951 
I :J' · ( 2 • S I Professional Private FRIDAY
, DEC. 14th 
Birth of King George VI , 1895 
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Sufficient organic iron now added to "Lactogen" and "Vi-Lactogen." 
199 
DECEMBER, 1951 APPOINTMENTS 
suNDAY, DEc. 16th p P.._ 0 pi._ o. Professional Private 
"Yi-Lactogen"-the " Ready-Modified" Infants' Food. 
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"Vi-Lactogen" does not need the addition of Emulsion or Lactose. 
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f «y· L t " Nestle's Malted Milk-made by the manufacturers o 1- ac ogen. 
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Nestle's Malted Milk is fortified with Vitamin B. 
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"Yi-Lactogen" the "humanised" Infants' Food. 
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Boxing Day i) 
"Vi-Lactogen" is parti ularly suitable for supplementary feeding. 
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" Vi-Lactogen" babies are not troubled with constipation. 
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" Lactogen" contains added Vitamins A and D. 
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NOTES FOR 1952 
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NOTES FOR 1952 
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TELEPHONE NUMBERS OF CONSULTANTS, HOSPITALS, NURSING HOMES, NURSES, AMBULANCES, ETC. 
17 Foveaux Street. FA0488 N estle"s-Perth N es tlc I-louse, 188-190St. George"sTerrace. B6161 
.. -Melbourne 591 -599 Little Collins Street. MU 7971 .. -Newcastle Darby & King Streets . B 1417 
·--------------------------------------------------------------------------------------------------------- ·- - ------ -----------------------------------
. .. ~Adelaide 25-7 Franklin Street. Central 7050 .. -Hobart King's Hall, 133 Batlwrsl Street. 3602 & B 1214 
r 
When a Tonic Food is indicated 
you can safely recommend 
MILO 
, 
NESTLE'S FORTIFIED TONIC FOOD 
Mark how convalescents 
progress on 
NESTLE'S 
MALTED MlljK 
with ADDED VITAMIN "B" 
